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LADIES 
GENTLE WOMEN, 
: Eſpecially thoſe that are my 

| SCHOLARS, 
f. adics and Gentlewomen, 
Erhaps you do Ex 
pert to find me go=. 
ing before my little 
| Book to declare loudly its 
Worth and Praiſe, but 
| knowing the true Value 
[EE my / Self, I ball only 


A 2 recom 
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Fa 


The Epiſtle Dedicatory, ; 
recommend it to you as 0 


Prece neceſſary for young 
Ladies andGentlewomen. 


not doubting but when om | 


have made ule of it, y 


wil find it fo fat fats 


y, that you will ove 1t 


(ah a Chara#er, as it 


may live 11 the W orld 
with Reputation to 1ts 
Self, and 


Your Humble 
Seryant 
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The Toung Cooks Moni=- 
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3 How to Stew Carps. 
| Ake a brace of Carps of a 
Foot long, let them be 
alive, and ſcrape off the 
Scales, then waſh them, 
then cut them in the head, and lay 
them in a diſh and let them bleed, 
Y then open their belly and take our 
the gutts, and waſh them with 2 A 
quart of Clater, and pur them in a 
ſtewing Pan, and pour the Claret on 
them that you wathed chem with, 
and put thiree blades of Mace into the 
Pan tO chem, and wath ihree Anchq- 
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gl he Epiſtle Dedicarory. | 


recommend 1t to you as a 


Prece neceſſary for young 
Ladies andGentlewomen, 


not doubting but when you | 


have made uſe of it, you 


nll find it ſo (ati fats 


ry, that you will ove it | 
' ſach a Charafer, as it 
may live 11 the World 


with Reputation to 1ts 
Self, and 


Servant 
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Your Humble | 
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: How fo Stew (.arps. 


Ha Ake a brace of Carps of a 
—_ Foot long, let them be 
alive, and ſcrape off the 

Scales, then waſh them, 

then cut them in the head, and lay 
them in a dith and let them bleed, 
$ then open their belly and take our 
| the gutts, and waſh chem with a 
quarc of Clarer, and put them in 3 
ſtewing Pan, and pour the Clarer on 
them that you wathed chem with, 
and pur rhiree blades of Mace into the 
Pan to chem, and waſh three Anchq- 
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vies clean and pur in, and half an 
ounce of whole white Pepper, and a 
piece of Lemmon-peel, and a large 
Onion cut crols and crols, and a large 
Nutmeg cut 11 quarters, and a lirtle 
bundle of ſweet Herbs ; then cover 
them clole, and let them ſtew over a 
flow fire rwo hours, and take a quart 
of large Oyſters and ftew chem in 
their own liquor half a quarter of an 
hour, then pour them into a ſieve to 
drain irom the liquor which you muſt 
ſaye, and put into the Stew-pan tC 
.he Carps, and ler them ſtew a quat- 
rer of an hour with it; then waſh 
the Oylters with clean warm water, 
take then one by one out of the was 
ter and lay them to drain on a ieve, 
then rake aquarter of i pint of 11- 
quor from your Carps, and melt a 
pound of Butter with it thick, rhen 
diſh your Carps with fippits round 
thediſh, and put your ſtewed Oyſters 
into your Butter, and pour your but- 
te; over your Carp, and garniſh your 


Diſh 


Diſh with pickled Barberries, flices 


' worry 


he Loa ws fart we”, ”"% m7 " a y FROST "uct 4 ang” #4 ft > 
. 


of carved Lemon, Flowers and Parfly, 


and ſerve them to the Table, 


| How to dreſs 2 Diſh of boyled 


Pullets. 


Take three Pullets and tye rhem 
in a cloth, and pur rhent into the Por 
when the liquor boyls, let che liquor 


be made white with a little Flower ,- 


and put in Salt enough co ſeaſon it, 
and ler the Pullets boyl half an hour, 
if ir be at Chriſtmas you muſt have 
bales of forced Meat and Sauſages, 
and Oyſters. one quart, itew your 
Oyſters in their own Liquor bait a 
quarter of an hour, with a blade of 
Mace, and alittle whole white Pep 
per, then {train them from the liquor 
2nd fave it in a clean ba{on, then 
waſh the Oyſters in watr1 water 
clean from the Gravel,then waſh one 


Anchovy and put into the Liquor of 


your Ovſters, and New ir a quarter 
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"Fry 


of an hour ; the bales of forced Mear 


muſt be ſtewed in ſtrong broth, with 
Lambs- Stones and Sheeps- Tongues 
boyled and blanched ; then have a 


pound of Sauſage ready fryed in ſome | 


Burter,and ſome Spinage boyled and 
drained clean irom the water, and a 
pound of fat and lean Bacon boyled, 

chen take a quarter r of a pint of Oy: 
ſter | T0, anc a little of the liquor 


your bales were ſtewed in, and fer 


it over the fire in a fauce-pan, and 
melt a pound and half of freſh burrer 
chick, and when it is melted, then 
putin your bales and ſtewed Oy ters, 
then lay rhe Spinage at the bottom 
of the Diſh and lay Sippets round, 
then lay in your Pullets, being w el] 
drained, ſet your Diſh ovet a : Cha- 
fing- ciſh of Cliarcoal ro keep ir 
warn, then pour your fauce over 
vour Pullets, then "ay on your fryed 
Sauſages, ſome on the Puillers, and 
{ome * the {tides of the Diſh, then 
£ cu off the rind and the inſide of the 
bacon, 


[5] 


' Bacon, and! ay it in ſlices upon the 


Pullets and upon the ſides of the diſh, 
then garniſh your diſh with ſlices of 
carved Lemmon, FPickie Barberries, 
Parſſey, and Red Cabbage Gipt in 
Vinegar to make it look reder, and 
firow a little Salt on the Diſh, 


How to make forced Meat. 


Take a pound of a Legot Veal,cuz 


it into thin ſlices, then (crape it with 


a knife on 2 Trencher, keeping back 
all rhe skin and rings ;, then take a 
Pound and half of Beef-Suer ſhred 
very ſmall, and mix ir well with 
your Veal, then put it into a Stone» 
Mortar, and beat it till itis a perfect 
Paſt, then ſeaſon it with a quarter 
of an Ounce of Pepper, half a ipoon- 
ful of Salr, one Nutmeg grated, then 
(bred a kandſal of Save, and a lictle 
Roſemary very fraall, Mix 1tall well 
rogether w yith: your hand, with two 
Eggs Until 115402 a Pa NA clen ok 
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it into a Pot 2nd ſet it into a cool 
Place, when you uſe any of it roul it 
into round Balls and ſome into long 
ones like Sauſages, then boyl them 
in ſtrong Broth a quarter of 2n 
hour, and ſo uſe them. 


How to make firong Broth, 


Take four Pound of lean Beef, 
cut it intothin ilices, and Pur it into 
a Stew-Pan .and juſt cover it with 
Water, ler it boy! an hour, ſcum ir, 
and when its boyled, ſqueeſe ir be- 
eween two Trenchers, thi 'S Is Brotlz 
for Frigacies, &c. 


How to make a Frigacy, 


Take half a dozen of Chickens, 
or 2 dozen of Pigeons, or half a 
dozen of Rabbers, cur them into 
quarters , and brake their Bones, 
and waſh them clean fromche Blood, 
then put them into. a Frying-Pan, 

pur 
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[7] 
put in as much water as will cover 
chem, then put wn agreat Onion cur 
croſs and croſs, and three blades of 
lirge Mace, and a little large Pepper, 
a lictle piece of Lemon-Peel, and 2 
bundle of fweet Herbs, and as 
much Salt as will make it ſavory, 
and 2 quarter of a Pound of lean Ba- 
con Cut in thin ſlices, then ſer it upon 
a flow fire and lec it boyl half an 
hour, then ſtir in halt a Pound of 
ſweet Burrer , and let it boy! half 
an hour longer flowly, ſtir ic often 
and beat the Yolks of tour Eggs with 
the Tuyce of a Lemon and a lutie 
Parfly thred into it, then cake it off 
the fre and pur them into it and ſtir 
it rogether, it your Sauce be Nt 
thick enough, ſer ir over the fire and 
give it a warm, then have a Diſh 
ready with ſome Sippers, and pour 
itin, and Garniſh the Diſh with 
lome Lemon-Peel , and flices of 
carv'd Lemon, and ſome Flowers 
and Parfly, and fſerveit into the Ta- 
5 - To 
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To make Sauce for Roſted Par- 


tridges, or Pheaſants, or 

young Turkeys, 

Takea Penny-Loaf, and cut off all 
the our-ſide Cruſt, and cut the Crum: 
in three flices, and pur it ina pint of 
cold Water, and ſer it over the fire 
till ir boyls, then take it off and 
drain it from the w 1ter, then pur to 
it quarter ofa pint of Mutton-gravy, 
or Beet-gravy, a lirtle Pepper, and 
2 little Sale, and two or three {lices 
of Onion or Shelot ; Then fer ir 
over the fire, and maſh-the Bread 


with the back of the ſpoon, then 


boyl it half a quarter of an hour, 


then ſtir in 2quarter of a pound of 
Eutrer, and ule if, 


To iHaſh 2 Calwes-head. 


Take a Calves-head, and waſh it 
clean from the Blood, and boyl ic 
balf an hour in a Cloath ; Then take 
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Þ it inco a Stew-pan with ſome ſtrong 
Broth, and three blades of Mace, 
if 2nd two Anchovies, & bund] C of 
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2 half and cutir in flices and put 


Sweet-herbs, haif 4 pint of Oyſter- 
Liquor, one pint of White-wine , 


| halt a Spoonful of Pepper, a large 


Onion, a piece ot Lemon: Pee), and 
{er irover a flow fire, and let ir Stew 
flowly two hours, then put in ſome 


| Blanched Cocks- combs, and Cocks- 


Stones, and let it Stew half an hour 

tonger, cen Stew a quart of Oyſters; 
zen of Lamb-ſtones, and Calves 

>weet-breads, and Sheeps-Tongues, 
Parboyl'd and Peel'd , take fix of 
Eaclr ; then have z batter made of 
Cream, and Eggs, a little Flower, 
and fome Sweeteherbs ſmall ſhred, 
and a little Nutmeg, et there be of 
this the quantity of a pint, then dip 

all the chings above faid into ir, and 
cut the 'T ongue of rae Co in four 
pieces, rhe 10ng Way. oy it into the 


Barter, Len fry thele things 18 Clas 
rified 
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[ 10] 
rified Butter, or Beef<dripping ; then | 
broyl the other half of the Head over | 
a clear fire, and lay itin the middle 
of the Diſh, thenthicken your Sauce & 
with a pieceof Butter and the Yolks Þ 
of two Eggs, the Sauce is that which | 
you Stew it in, which you mult ſhake | 
together, and pour onthe Head, and | 
lay the fry'd Tongues, Oyſters, and ® 


 Sweer-breads, and Lamb-ſtones up - 


and down the Diſh ,. to, Garniſh | 
your Diſh, ard pur to it ſome pickl'd. *! 
Barbertiesand Flowers, and Caryed 
Orange, and pur ſome Juyce oi * 
Orange into your Sauce, . 


To make Scotch Collops. 


Take two Pound of 4 Filler of 
Veal, and cut ir into thin flices, as | 
thin as a Half-Crown, lay ir a broad 
on a cleatt Dreſſer, and hack it with 
the backofa Kniſe on both fides very !: 
well, then ſeaſon it with Pepper, | 
Nutmeg, and Salt, thenſhred fore | 
| Thyme 


[11] 

Thyme, Winter-ſavory, Penny-roy- 
al very ſmall, and ſtrew ic upon both 
ſides of rhe Collops, and let them 
lie in a Diſh two hours , then fry 
them in Clarified burter ri!] they are 
tender , but not brown, then take 
them our of the Pan, and clean the 
Pzn, and pur in half 2 pint of Mut- 
ron or Beef Gravy, and rwo or three 
ſpoonfuls of Oyſter-Liquor, the Juyce 
of an Orange, a {irtle Lemon-Peel, 
ſhr 2d very fine, and ſhake them to= 
gerhera little over the fire, then bear 
inrhe Yolks of two Eggs tothicken 
your Sauce, Garniſh your Difh wirts 
carv'd Orange and Lenion-Peel , 
ſhred fine and ftrowed about the 
Duh , and carv'd Sippers, and a 
lirtle Sale, chen pour ir into che Diſh. 
and ſend it tothe Table, 


To make Sauce for a Hare. 
Take a Penny-Loaf, and cur it in 


flices inro a pint of Clarter, fer ic 
OVCL 
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over the fire and boyl it; and maſh 


it withthe back of a. Spoon, then pur 


in a quarter of ann Ounce of beaten 


. Cinnamon, let it boy! 2 little, 4nd 
-put in 4 little Vinegar to make it 
Fart, then fweeren it with Sugar, 


and ſtir in a little Butter , then pur 
it ic: the Diſh, and Garniſh the Diſh 


with the Cruſt of your White Loaf 


Frared, and alittle Salt and Flowers, 
this 15 alto Sauce and Garniſhing for 
Roſted Venilon, or Roſted Tongue 
and Udder, 
To make Sauce for Roaſted 
Pullets, or Capons. 


Take fome ſtrong broth , and 


chop the Necks off your Fowls, and 


pur into it, and pur ina lictie Pepper, 
a whole Onion, two Anchovies, two 
or three ſpoonfuls of Oyſter-Liquor, 
boyl all theſe together halt an hour, 


then ſhred the in-fide of 2 Lemon 


and put it into che Sauce, which 
mult 


i] 


{muſt be poured off firſt from the 
I Necks and the Pepper , and pur ic 
{Hor into the Diſh, rhea par in che 
1Fowls, and Garniſh the Diſh and 
JFowls with carved Lemon , and 
gferve them to the Table, 


[| To make Sauce for Wild 
[ 'Pidgeons. 
1 Take Save and fat Bacon, (hred 
fir very {ma!l | rogether, and ſeaſon it 
| habe with a little Pepper, one O- 
on ſhred ſmall, a little Sale, ftuff 
your Pidgeons ith it and Roſt 
Frhem, put half apintof Murtton-gra- 
Jy inco the Diſh, and fer it over a 
| © hafing-diſh of Coals, then put 
| {your Pidge :0N5S into the Diſh , and 
f Pitt 2 Knife pull out the ſtuffing into 
, ke Gravy, make it Hot and ſend it 


L "0 £0 the Tavie, 


m4 
To make Sauce for young | 
| EW rr blanymnc Fe 
'F Pucklings. : 
{ Take young green Onions , orff 
il Sithes, boy! them in Vater, then 
| drain the Water from them , aol 
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ſhred them very ſmall , then me'rÞ 
ſome Butter very thick, and pF 
them into ir, and put in a alirrle Sal: lf 
and a little Pepper,ſtir it al! together, 
put it into the Diſh Hot, and hz 
the Ducks on it; Garniſh the Di: 


|» with pieces of Onion and a Cru'ſ 
| of Bread grated, and ſerve them «: ; 
the Table, : 
þ To make Sauce for Roafied | 

i ; Wild.Duc RS. 

| Take of Thyme and Wiater $ 

il. vory of each a "Lie e, and of heb 

i thred: tle very ſmall, pur them int, 

jl _ alirtle ſtrong broath, a little Pepper, 

lf. and 4 little Salt, ard alircle Ginger,| 
f LOPON nfuls of Clarcer, c/o ſpoon-Þ 
| fuls of Mutton-gravy, boyl all n 

q "41 
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z quarter of an hour , Put 1N the 
| Gravy that drops from the Ducks, | 
ut none of the fat of them, when | 
the Ducks are three quarters Roaſted, 


pour the Sauce through ther, at ad 


"W {end them in, and when they are b 
.& cut up, put them upon 2 C hafing= j 
"WM diſh of Coals , «and Stew chem 

SELSLY 


Tegt [LORE , 


To make Sauce for Boyled 


Duc ck , 


Take Onions and boyl them in 
water, changing ut cWICE that they Li 
be not ſtrong, wien they be ſoft, | 
cake them up and maſh then with 2 | 
{po0n, Put a g00d quantity of Putter | 
:0 them, and a little Salt, and a litcle 
Pepper , work your Butter well a- 
mongſt gr Onions, then lay ce Ii 
Ducks in the Diſh, and pour the 
'B Sauce upon them, and Garniſh VOur 
8 Dith-with PIECES of Onion and Tar 
W 3, ind Salc, and _ LEM £0 t | 
fable, B 2 7 ; {1 
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To Pickle Lemons which after. 


wards may be Preſerved, | 


they are likewiſe good to mix. | 
with & Grand Sallas | 
Minced. 


Pur the Lemons in a deep Earthen | 
Por, and lay a cover upon them to | 
keep them under the Pickle, ther 
make a Pickle of Water and Saii 
ſo ſtrong as will bear an Egg, anc | 
Put £0 chem, and let thetn abide in 1; 
a Month or Six weeks, or tia 
Menths, and uſe chem '5 you pleaſe, 


To Pickle Quinces. 


KC 


Take your Quinces and Sca 
them, Ken pack thern in a ſtec ep | 
Stone Pot that hatha narrow Mouth, 
or in a arr, and take ſome of the | 
vorſt of che Quinces and cut cheni | 
70 Pieces, and allo forme Quince pa- 
| :1ngs; 


w. 
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rings, and put into a quantity bf 


E ima!l Beer, as will fill up the Veſſel, | 
Z and boy! the parings and pieces of : 
& Quince iN it, riil you have made it a 4 


@ good ſtrong decottion, then ſer it by |; 
till it is quite cold, and then pur it J 
& toche Quinces, and lay the pieces of ll 
E Quince and the parings upper-molt 
Z upon the Quinces, and fill up the 
& Veſſel with che Pickle, bur be ſure 
@ lay fomething to cover them, ſo that 
© all be kept under Pickle, you may ' 
g uſe chem ar your pleature, b 


To make Hypocras. 


# Take rwoquarts of Canery-wine, 
7 and rwo quarts of Rheniſh-wine , 
Zand tio quarts of Milk, and mix 
J 21! cheſe rogether, then take three 
Ounces of Cinnamon, and half an ! 
Ounce of Gallmgal, and half an il 
| Ounce of Coriander-ſeeds, and an 
« Ounce of Nutmegs, beat it all very 
( fie, and put it to che Wine, anda 
8 Pouns 


Bottle ic up ro drink at your ples. 


[18 | 


Pound and an half of fine Snoar, 


© A. 
all wellcogether,and ſtrain ir rows, F- 


in Hypocr as bag ill it is fine, an 


| ; 
fure, ; 


To make a & pliabub. 


2 
: 
f 


Take half a pint of Canary, or 
Whice-wine , and ſqueeze in the ; 
Tuyce of an Orange or half a Le-Þþ 
mon, which you pleaſe, then {weet- | 
en irvery ſweet with fine Sugar, then # 
put it into Syllabub Glaſſes, flling | 
them a third part full, then take 1 | 
quart of fyeer new Cream , and 
ſweeten | it a lircle, and put ir into 
the Glaſſes, and ſtir it abour till i: | 
1s mixed very well together, and lerf + 

t ſtand an hour, then take a pint cf 
wag and the whites of ey oEg9% if 
iWeeren it a little, and whip it Wit! f 
2 whice Whisk till ic frocths, an 
Lien take che froth as it ariſeth ,| 
and lay it upon the top of wo uy 

G 21] + W 
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Gaffes, till it is pretty rmnuch above 
tie Glafles, and ſerve it up to the 
Table. 


To make Almond. Butter to 
 byok white. 


Take about two quarts of Water, 


'Þ the bottom of a Maunchet, a blade 
"© or two of Mace, and boyl them t9- 


| cerher a quarter of an hour, then ler 
© itbecold;then rake a Pound of ſweet 


2 Almonds and blanch ther, and bear 
# them with four or five ſpoonfuls of 


toſe-water till they are very fine, 


$ then put theminto the boyled water 
@ and ſtiric well cogether, and ſtrain it 


through a hair Sieve, then put ir into 
a Preſerving Pan, and make it juft 
ready to boyl, then take the Juyce 
of half a large Lemon and put into 
it, but ftirit in very well, and when 
you ſceit ready to turn, take it off 
from the fire, and take a fine Nap- 
K1n and pour it all over the Napkin, 
DE LEN 
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\ then ſcrape it all cogether with 5 


ſpoon, andrtye it hard with a thred, Þ 
and let ic hang in the cool till the Þ 
Morrow , then ſweeten it to your | 
Pallet, and if You pleaſe, you may £ 
perfume it with Amber. Greece, an | 
{erye it up to the Table, 


To make Lemon Creams 


Take fix Lemons, and pare chem 
very thin, and ſteep the paring in a 
quart of fair water, that it may be 
very ſtrong of the Lemon-Peel, then 
ſqueeze in the Juyce of the Lemons, | 
then add to it three ſpoonfuls of 
Orange-Flower-water,and the whites 
of cight Eggs, and two Yolks bea- 
ren very well, then {train it through 
2 hair Sieve, and ſweeren it to your 
Pallec with fine Loaf-Sugar, and ſer 
icon afire, keeping it ſtiring ali one 
way, tillit be athick Cream, then 
Pur it in ſmall thin Cream Bowis or 
Glailes, and 16 ule it, + 
| 0 
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To make Sugar Plate, 


Take half an Ounce of Gum- it 
Z draganth, and ſteep it in a quarter U 
& of a pint of Roſe-water two . or { 
| three days, then force it through z 1 

hair Sieve, then take double Refined q 


Loaf. Sugar, and beat it and ſearce it 
fine, and put the Gumradganth 1n- 


{ coa Mortar, and ſome Sugar 10 it, Il 
S and bear them together very well, i 
and keep adding of Sugar till it be 2 j 

iff Pait, then roul it our with fear- 7 


ced Sugar into thin Cakes, and print 

it out with Moylds into what form 

you pleaſe : and for to Collour this, - j 
you may ule Collouring made of. il 
Cutchinele, or Dammask-Roſes, or 
Burtage-Flowers dryed and beaten 
ro 2 fine Powder, if you make any 
of it inco figures, you may ule fine 
| beacen Cinnamon for to Collout 
the hair, and dry them in the Stove, 
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To make Aqua-Mirabilis. 


| Take Gallingal, Cloves, Mace, 
Cubebs, Ginger, Cardimumeſceds, 
Nutmegs, Mellelot. flowers, of each 
rwo Drams, one pint of the juyce of 
Cellendine, and a pint of the juyce 
of Balm, and half a pintof the juyce 


of Spare-Mint , Cowflip-flowers , 


Roſemary-flowers, Burrage- flowers, 
Bugloſs - flowers, and Marygold- 
flowers , of each of all theſe rwo 
Drams, Angellica-water one pint , 
let the Spices and Seeds be beaten a 
little, and put to a!ltheſe two quarts 
of good Caniary, and two quarts of 
Whice-wine, and a quart of Brandy, 
and let them ſtand four and Twenty 
hours covered cloſs in a well Glazed 
Earthen Por, then till it off with a 
Limbeck or Worm, and (weeren it 
with double Refined-Sugar to your 


To 
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F To make Galcoyn Powder, 


Take of Pearl, of Red-Coural, 
3f Crabs-Eyes,of burnc Harts-Horn, 
of white Amber, of each a like quan- 
tity, let them all be beaten and ſear- 
ed through a very fine fearce, then 
take as much of the black Tops of 
Crabs claws burnt, as of all che reſt 
beaten and ſearced very fine, then 
mix them all rogether, and make it 
up into a Paſt with Harts-Horn-jelly, 
and dry itin the VVind, bur not in 
the Sun, and if you pleaſe, you may 
add t0;* a little oriental-Beazarpow- 
dered fine, and a little fine Saffron 
powqdered, when you lay it out to 
dry,you may make itinto little Balls, 
like Piſtol Bullers, or what ſhape 
you pleaſe, this is good rodrive out 
2 Surfeir, and comfort the Vitals, 
; and givealike ſweat; you may give 
| Sixteen or Eighteen Grains to a Man 

or oman,and accordingly to young 
| I 
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People a5 theyare in Years, and after 
it Keep warm, 


To Colter Beef the beſi way. 


Take a piece of the thin Flanck 
of Beef, ler it be cur broader by two 
Inches ar the thin end than ar the 
thick end, rake off the inward and 
the outward Skins. and if it be a 


large piece of Beef , then take fix 


Ounces of Salt-Petreand beat ir fine, 
and a quart of Petres-Salt,and a quart 


. of Bay-Salr, and beat ir very fine, 
and rub on the Salt-Petre firſt, and 


then the Petre-Salt, and then the 
Bay-Salt , and let ir lie in Sait a 
Night and two days, then take halt 


an Ounce of Nutmegs, half an Ounce 


of Mace, one Ounce of Pepper, and 
ateiy Cloves, and bear them all, buc 
N10. 109 fine, then waſh the Beef in 
Pale of Pump. water very clean, 
and d:y it in acourte Cloath, then 
ieaſon it with your Spice all over, 

and 


[25]. 


Z :ndroul it up hard, and bind it up Y 
3 cloſe with broad Tape, and pur ir 4 
2 in a deep Earthen pot, and put to it: 4! 
2 2 quart of Clarrer, and a Poundof = 
Pucter, aud rye it over with double i 
Paper, or cover it over with courte { 
Paſt, and bake it with Houſhouid= li 
Bread, and when it is bak'd, take { 


2 icoutof the Por, and roul it up in a 
* - ConrfeTowel and tyent at both ends, 
and hang ir up to drain ill it is il 
cold, then wrap it up in white Pa- | 
per, and keep it in a dry. place, bue þ 
not near the fire, ro keep ir for ule, | 


Cr thus for Change. 


Sometimes takea handful of Sage, | 

4 Sp | 

and a handful of Parfly, 2 bunch of | 
ſweer-herbs, wath them clean, and | 
(hred them, and mix them with the } 
Spice, and ſeaſon your Beef, and 


roul it up , and bake it as before- | 
faid. j 


Th 


To make French Bread. 
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Take two quarts of fine Flower, Þ 


NN, 
* 


and half a pint of Ale-Yeaſt, a pin: | 


2nd half of new. Milk, warm thc | 


Mii Biood-warm, put in the Yea? 
into htc. Milk, and ha'f a ſpoonfu! 
of Salt, and ftir it rogecher , ant 

rain ir through a hair Sieve into 


the Flower, and make it into alittle 


Paſt not Kneaded, but work ir ur 


lightly with your hand, then warm 


a Linnen-cloth, and a VVoollen- cloth 
very Hot, and lay it upon your Paſt, 
and fet it warm by the fire to Riſe for 
half an hour, then work it up lighely 
with your hand again, and have 
ſome little Wooden- Diſhes warmed, 
2nd pinch off little pieces as bigg as 
a Turkey Egg, Flower your Diſhes, 


and put inco every Dith a piece of it, 


and cover it down warm, and ler it 
Randby the fire aquarter of an hour, 
rhen Flower your Peel and prick it as 


VO 
d 
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you ſet it into the Oven } half ark 
hour Bakes it in a pretty quick Oven, 
while itis Hot chip ic, 


To Coller « Pigg. 


Take a good fat Pigg of a Month 
or fave weeks id, and kill him, 
4hd dreſs him fit to Roaſt,chen cut off 
the Head, and flit him down the 
Back, and Bone !11m, then' rake a 
handy, | of Sage, and chop it ſmall, 
and two | Nutmegs, aid a little Mace, 
and 2 few Cloves, and beat them 
very fine, and a o00d! 2anctul of Salr, 
mix all theſe rogether, and ſeaſon 
the Pigg ak over with it, and roul 
it up hard , and rye it about with 
Tape, and ſow it up in a clean Lin- 
aen Cloath , and boy: it in watet 
with a little Oar-meal in it well tea- 


foned with Salt tiil it is very tender, 


when it 15 boyled, take it and hang 
if up in the Cloaths that it was boyl= 
edin, till it is quite cold, chen take 
ſome 
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ſome water and put to it ſome Oat- 
meal, as if it was to make a thi: 
Water-grewel, ſeaſon it well with 
Salr, and pur in a pint of White. | 
wine, and half a ſpoonfal of whole '} 
Pepper, boyl ir all rogerher half an 
hour, then ſer it by ill it is cold, 
and then rake off che Cloaths, ana 
put. in the Pigg, and let it lie Eight 
days in the Sowcing , then uſe it as 
you pleaſe, it muſt be Eaten with 
Mnſtard and Sugar, or with Vine- 
far, 


To make a Goosberry Foot 
: the beſt way. 


Take « quart of Goosberries, and 
ſcald them tender, and drain them 
from the water through a Cullender, 
and with the back of a Spoon, force 
allche beſt part of them chrough the 
Cuilender, and then take a quart, or 
three pints of new Cream, and ſix 
E92s, Yolks and VVhites, beat them 
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well, and put them to the Cream, 


| cut 2 large Nutmeg in large pieces 


into it, and ſome Roſe.-water and 


= Sngar, fweeten it according to your 
8 Pallar, fer all on a gentle fire, and 


ſtir it till you ſee it of a good thick. 
nels, then take it off, and cool ic a 
little, then purit into white Earthen 


Crear bowls, and when it is cold, 


ferve it tothe Table. 


To make Cinnamon-W ater. 


Take aPound of Cinnamon, and 


T beat it grofly, then put it into as 
| much Whire-wine , qr Canary as 


will infyſe ic, and letir infuſe Twen« 
ty four hours, then rake a Gallon of 
Canary, and two Gallons of White- 
wine, and put into an Alimbeck or 


} Worm-Still, and pur the Cinnamon 


tO ic, and Diſtill ic, if you think 
it will not be ſtrong enonghof the 
Cinnamon, you may put moreto. it, 
you may taſt by the ſtrength of it 

oe: C when 
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when you have Stilled ic enongh | | 
you may fave the ſmalleſt by it tel", 
which is good in fome cales, this # 
Water muſt be {weetened with fine 
Sugar,double Refined is not too good þ 
{ot the ule, 


To make Marrow Puddings. | 


Take a Pound of Jotden, or Va-| 
ſentia-Almonds, or any -{weet A!-| 
monds, and blanch them, and bear |! 
them. i3 a Stone or Wooden Marta: Þ 
with 4 little Rofe-water,then taker: J 
Cruming part of a two penny whit? | 
Loaf, 2 the' Martovy of three o-| 
tour Marrow-bones, 4 Nutmeg g2ta- | 
ted , the Yolks of fotr Eggs , le: | 
this be. werted with new Cream . | 
put in a litele Salr, and if you pleaſ= | 
you raay perfume it with wo ©: | 
chree grains of Amber-greece, anc | 
fill che skins, and boyl them genzl; | 
eichey arr eaquth,”. fo 
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Ty dry Beef after the Dutch 


Fa ſhiatt. 


Take the beſt Par , off the Buttock 


>f a Fat Oxe, cur it into What ſhape 


wo pleaſe,and rake a quart of Petre« 
Salt, and 4s much good Bay-Szlr, as 
will Salt ic very well , which Jou 
muſt do, and let it fland in a coot 
Sellar Ten days in the Salt, in which 
time, you mult look upon it, and. 
turn it, and 11d the Sale 3 2h it, 
{es rake it our of the Salt, and 
1ang it. in a Chimny where a Wood 
fireis kept for a Month, in which 
Lime it will be dry. you may keep 
ic all the Year, but when you would 
eat any of it, you muſt boy! ir ten 
der, and when itis cold, ſlice it out 


into thin ſhivers, as chin as you can,,- 


and rt it with (weer-Butter, 3nd if 
you p (caſe a vSailad, 
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To 11ke' Lugatellus Balſom, 


excellent good for any Green 
Wound', or any Burn, or 
Scald, or any Bruiſe, inward 
or outward, or for to heal 
the Lungs, being taken in- 
wardly in Canary-wine or 
Poſſet, to the quantity of a 
Haſſe Nut. Es 


Take a quarter of a Pound of 
yellow Bees-wax , cut itinto ſmal! 
peices, and pur it into an Earthen 
Pipkin, with a pint of Canary-wine, 
melt it, and when it is quite mel- 
ted, take it off the fire, then take 
half a Pound of Veyw Titpintine, 
and waſh it in Roſe-water, then take 
a pintand half of the beſt Sallad-oyl, 


and 'put both che Oyl and Tirpintine 


into the Pipkin; when the wax is 
iy! melted in the Wine, chen boy! 
Ed EE ws ns them 
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them together wich a very gentle firs 
till rhey be well Corporated , then 
cake it from rhe fire, aid let it cool, 
and when it is through cold, fer it 
on the fite again, and whett ir is 
throughly melted, put in one Ounce 
of the Powder of red Satinders, and 
ſtir irtillir be cold, then put it 1n a 
Gally-por, and keep it for uſe, 


To mdke a Batdlia Pye. 


Take half adozen young Chicks 
ens, about the bigneſs of Black- 
birds, and fix very young ſqual3 
Pidgeons,truſs them fit to bake, then 
nave ſix Oxe Pallets wel! boyied , 
blanched, and cut in Nittle pieces, 
then have fix Lamb-ſtones, and as 
many good Veal Sweet-breads cut inn 
halves and parboyled ; the Bottoms 
of five Artichoaks boyled and blanch- 
ed, and twenty Cocks-combs, boyt- 
ed and blanched , a quarr of preat 
Oyſters parboyled, and the Marrow 


C 3 of 
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ot forr large Marrow-Bones po 


M wichPep oper Nutmeg, anc 


Salt, Pye w ith the Shear - | 
and Apr the Kernels of Piſtachoe | 
Nuts amongſt | it, Cock-ſtones, knots 

or Yo!ks of hard Eges, and as much: 
Butter as you chink "will ſerve, for 
co keep all moiſt, cloſe ir up , and 
Bake ut, one hour and an half will 

do itin a gentle Gm” before you 
jet it, 1nto the. Oven, _ Into It 4 
little fair water, and when it is ba- 
ked,pour out che Burter, and Liquo! 
ic with Gravy and Butter beat up 
thick, and fome ſliced Lemon, and 
ſerve it to the Ta ble. 


To make al Excellent F rigacy 


Take fix fquab Pidgeons, and fix 
Chickens of the bigneſs of the ſquab 
Pidgeon, ſcald chem, 2nd tru(ſs them 
whan dr rawn clean, then ſer them, 
and d ive {ome Lamb-ftones blanch- 
td, parboyled, and fliced., fy 
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9 of tae Sweet-breads flowered, 
have alſo ſome Sparragrals ready, cyt 
of the Tops an Inch Long, the 
Yolks of two hard Eges, (ome Piſta- 
:ho-Nut Kernels, the Marrow of fix 
Marrow-bones, let half the Marrow 
be fryed in Green and White Batter, 
jet it be kept warrn till it be almoſt 
Dinner-time, then have a clean Fry- 
ing-Pan , and fry- the Fowl wich 
good {weer Butter, when finely fry- 


| ed, pur out the Butter, and pur to 


them ſome good Gravy, ſoine large 
fryed Oyſters, and ſome Salt, then 
put in the hard Yolks of Eggs, the 
reſt of the Sweet-breads that are 
not fryed, the Piſtachoes, Sparrg« 
vraſs, and half the Marrow, then 
Stew them well in the Frying-pan 
wich ſome grated Nutmeg, a litt'e 
Pepper, a few Shellots, and a little 
White-wine, then have the Yo!ks 
of cen Eggs diffolved in 3 Diſh with 
ſomegood Wine-Vinegar,anda little 
beaten Mace, and pur.it tothe Fri- 
T1910 C 4 gACy 
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eacy, then have ſome fine VWhite- 
Bread and cut into Sippets, and laic 
at the botton of a Dith fer on Coles, 
with {ome good Mmton Gravy, the: 
give theFrigacy ewo or three warm: | 
0 the fire, and pour ir on the fors 

in the Diſh, Garniſh ic with fry'c 
Sweer-breads , fry'd Oyſters, iry's 
Marrow, the Piſtachoes, ſliced Al- 
fmnonds, and the juyce of two .or 
chree Oranges, and ferve it up to the 
Fable, 


To make a Sack-Poſſet. 


Take the Yo!ks of ewenty Eggs, 
then have a Pottle of New-Cream, 
boy! it with good Store of whole 
Cinnamon ,' and ſtir ir continually 
on a good Fire, then bear the Eggs 
with a lictle Raw-Cream and ſtrair 
chem, when che Cream is well boy!- 
ed and raſterh of che Spice, rake it 
oft the Fire and pur in che Eggs and 


Kin chem well in che Cream, being 


Pretty 


= mY _ 


pretty thick, have ſome Sack in 2 
Poſſer-Pgt .or deep Bafon , half a 
pound of double refined Sugar and 
{ome grated Nutmeg, warm it inthe 
Baſon and pour in the Cream and 
Eggs , the Cinamon being taken 
out, pour it as high as you can, hold 
rae Skiller, let ic ſpatrer in the Ba- 
{on to make it Froth, it will make a 
| moſt excellene Poflet , then - have 
 Loat-Sugar finely beaten and row 
| 01 it, and if you pleaſe ſore bearen 
Cinnamon 2 you muſt pur the quan» 
tity of Wine according as you 
would have your Curd , but take 
heed that you have right good Ca- 
| nary-Wine, And when you have 
Eat it, with Maſter and Miſtreſs 
Bride a good Night, and goto Bed, 
and it is probable that you may 
deep very well after ic, 
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: To make a Sack-Poſſet A- 


other way. 


Take two quarts of gew Cream, 
.2 quarter of an ounce of whole Cin- 
 namon, andrivo Nurmegs quartered, 
boyl ic till icraſte well of the Spice, | 
_ and keepirſtiring or ic will burntoo, 
then take rhe yolks of fourteen. 0: 
fifteen Eggs , bearen well rogether 
with a little cold Cream, and ſtrain 
ir through a Hair-Seive, pur them 
10 the Cream on the Fire, and ſtir i: 
rill it begin to boyl, then rake it of' 
and ſweeren it with fine Sagar © 
your Pallat, and ftir ic ill ig be 
*precry cool, 'then rake a pinc and 
a quarter of Canary, (weeten that 
allo, and ſet ic on the Fire ti!} ir be 
ready ro boyl 5 then pur it in a fine 
clean baſon and pour the Cream in- 
to it, ellivating your Hand ro make 
at Froth, for thac is very commend- 
able in a Poſſer, therefore you may 
put. 


[39] 


put 1 it through a Tunnel , which is: 
tlie beſt way 10 make i it Froth, 


| To make 4 $ yJHavub. 


Take Sider or Rheniſh-wine or 
W hite-wine , and fiweetea it very 
8 well with fine Sugar, and grate in a 
little Nutmeg, fil the Syliabub-pot 
half-full of his Liquor , chen rake 
as much new frei. Cream as will | 
hl up the Por, and fweeren chat al- 
ſo, and rake a Glais or Tin-funnel, 1 
and-pour the Cream through romake | 

it Froth, and let it Rand a while for a 
the Curd to harden bcfore you do | 
Eat 1t, | 


To Stew a Shoulder of Mution 
WE tl Oyſters. 


Lay 2 Shoulder of Myurton t2 | 
Roaſt, and when it iS half Roaſted, - 
rake off the upper Skin whole, and 

cur the Mear into thia flices, pur it 
| 1Nt'@ 
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ihto 2Stew-pan and put to it a lis. | 
cle Clarret, two blades of Mace, | 
half 2 Nutmeg, cut in great bits, | 
one Anchovies,a little Oyſter Liquor, | 
and a little Salt, and two or three |} 
Shalots, and when itis almoſt enough | 
pur in ſome Cavers, Olives, Sam- Þ 


phire > ang flices of Orange o: 
Lemotni, and aflice of good Butter, | 


which muſt be ſtirred and ſhook | 
well about { Ler the ſhoglder blade F| 
and rhe Bone have ſome Meat lef: Þ 
on, which you muſt ſtaſh with your |: 
Knife and broyl it, let the skin be | 
finely breded to look brown, thei 
lay the Bone into a cleati Diſh with 
ſome white Sippirs under it, and 
pour on all the Meat upon the 
Bone, laying ir in a handſome form, 
then have ſome large Stewed Oytters 
in fome of the Sauce, which pour 
on alfo, rhen cover ir with the 5kin, 
and Diſh ic with ſlices of Lemon and 
"og peel, and fend icto the 'Ta- 
e. 
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To Stew Pidgeons after the 
French Manner. 


| Take fix quab Pidgeons that are 
:u{t Killed, let chem be Scalded.and 
Truſſed as for boyling , then pur 


J them into a deep Pewrer-diſh in a 
8 fingle Row, ler them lye cloſe roge- 
8 ther, and put to them if in the time 
that Grapes are to be had, a large 
q bunch of. white Grapes, or elſe a 
7 quarter of a pint of White-wine , 
J and half a pint of Water, and thir- 


ty Carns of whole Pepper , and a 


' little Salc, and a quarter of a Nut- 
meg, and a blade of Mace, Stew 
} them throughly, then take a clean 
Z Ciſh, ſer it ypon a Chafing-diſh of 
1 Coals, and put them into it, and 
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{ beat apiece of freſh Burter into the 


Sauce, and put upon them, and put 
hone reels oe Fowere Jooms the 
Diſh, 


Te 
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' fo make a Crean-C ii & | 
in H ne 


Take a quatr of Cream,  piif 
of Milk, and rhe whites of fix Egvs,Þ 
ind bear them together, and franſ : 
fr through a Hair-ſeive, then fer i: 
on the Fire till it boylerh, keepin? Þ 
it fliring rill it bevifs to be thick, 
then ptir © forme Verjuice to it and ” 
fr ropether, chen have a little Chee(e- 
moutd ready by you, and lay a cle: | 
Napkin inro- it, and pour ir intoÞþ 
the Cheeſe-mould, #rd ler it ſtand 
4 white ci!! che Wiity is dropped 1: 
way, 2nd you perceive you may ru:n 
it ont npon 2 Plare, which you mult Þ 
'&, 5 torn char fide which |! ay 
downwards in the Cheeſe -rmou' 4 
apr-2rds, 2nd ſcrape double Refine? Þ 
Sugzr npoti ir, and if you pleaſe pri: 
Sick or Roſe-warer wittt ir. pul : 
maſt wer che Napkin in a lictte fair Þ 
water before you uſe it, No 


7 
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| To make an Almond: Cheeſe, 


' Take a pound of ſweet Almonds 
and blanch them, and bear them 
vety fine with ewo or three Spoonfſn!s 
of Canary, then rake chree pints of 
feet - Cream , and fix E295 , and 
bear together and tram it, and fer 
ic on ie Fire rl it begins to grow 
thick, then take ir off rhe! Fire 
and ftir ic till it be almoſt cold; ther 
pur 13 as much Sack as will make: a 
pretry fitm Curd,, then pour away 
tne thin parc, and' pur che beaten 
Almonds to the Ctrd, and mix thent | 
| well together, and lay them upon che | 
” Cheeſe.monld as rhe former todrain, 
and when iciscold Diſh ic, and put 
ane beaten Sugar upon it, and fome | 
> Raw- Ofrcamd , and ferve it £o the F 
| Table, | F- 


Ty 
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To Candy Flowers for Sallets, | 
gilly-flowers, Roſes, *Prim- 
- roſes, Burrage, Bugloſs, &c. 


- Take weight for weight of Sugar- 
Candy , or double Refined-Sugar , 
being beaten fine and fearced, and 
putina Diſhwith alittle Roſe-water., 
ſer them oyer the fire, and ſtir them 
with a Silver-Spaoa cill they be Can- 
did, or boyl them in a Candy heigh: 
Syrup , till you perceive they will 
Candy, keep: them ina dry place for 
uſe, and wheh you uſe them for Sal- 
lets, you may ſtrew them upon your 
Sallets. at your pleaſure , or put a 
little Wine-Vinegar -to them, and 
Diſh them, 3nd ſerve them to the 
T8 - Rey 
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To make Black-'P adding. 
| Take the Blood of the Hogg ; 


whilſt it is warm, put in fome Sar, 
and aS much great Oat-meal 75 will 
make it thick, lt your Oar-meal be 
well pick'd, and letir ſtand foaking 
all Night, then take a few off the 
Tops of Roſetnary, a little Penny= 
royal, ſome. Winter-Savory, and a 
green Leek or two, (hied all theſe 
very ſmall and putthem in, but take 
heed ir taſterh not too ſtrong of any 
of them , then put in ſome {weer 
Cream, till you ſce it-of a fit thick- 
neſs, and that the Collour doth be- 
2in to be Pale, then bear four or 
hve. Eggs, whites, and all, and pur 
!& it, and ſeaſon it with Cloves and 
Mace, and alitcle Pepper and beacen 
Ginger, and pur in good ſtore of 
Hogs far, or Beef far, cut in large 
Pires, and fill the $kins with it, 


! and boyl them gently, or they 


: witl 


_ 


will break, you muſt not fill cher; 


£00 full, 
To make Chriftial Jelly, 


Take three pair of Calves-Feer, 
and ſcald off che hair very clean, and 


pull of che Claws, and take our th* 


great Bones and Fat, and lay ther: 
in clean water, (hift theny three o: 
four times in a day, and the nex: 
Morning boyl them in a large wel! 
Glazed Pipkin with fix quarts of 
fair Spring-water , let them boy! 
gently till chree quarts of the ware: 
be boyled away, tiey will rake four 
hours time to boy !.chem, then ftrain 
che Liquor into an Earchen Pan or 
Baſon, and ler it and till it is cold; 
tn take off rhe Far from the Tex 
clean, and the worſt of the Droſ: 
f:"1m the bottom, then put it into 
the Pipkin again, che Pipkin being 
ficſt mide clean, put to it three pints 
of Rheniſh-wine, or Old VWhite- 

WiC, 
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wine, the juyce of four Lemons ; 
taree 'blades of, large Mace, alictle- 
dic of Ginger fliced, wo Pound of 
fine Sugar, then rake the whites of 
Ten Eggs, anda pint of White-wane, 
whip them togerher and pur to it, 
and ſtir all overker, and if you wil 1 
Perfume it, you may grind a-Grain 
of Musk , aid. a Grain of Amber. 
Ty eece ina Mortar Wi ith 2 2 bit of Loaf- 
Qugar till it be finely ground, and 
then pur it inco- che reſi and fer it 
all on a gentle fire and Eeep it ſtir- 
| ing, you may alſo before ir boyls 
pur 1n three or four Ounces of Ine- 
Glaſs that iS cur into ſmall bits, 
ler it boy! gently Tralf 2 quarter of 
an hour, then rake it off the fare and 
er it cool a little, then firain ir 
chrough 3 ſelly-bag, and if you ſee 
it is not clear at firſt, pur it into 
the Bag again til jr doch Come 04 
clears you muſt {train it an A Wall 
| Place or Eileir would C001 in the B "4 
' which if icſhould do, you mult rake 
D 3 \T 
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it Out and mele it again, putting it 


1 the Bag boyling-hot, you may | 


pur ir” "whilſt ir is Hat into whiar 


ehitigs you 'pleal e, and*whea ir is | 


cold, you may eqrh-ir our in the 
haps,” 


To make "Marble: Telly, o or Tell 
- of . ſeveral. Colours. 


-Take four pair of Calyes-feer, = 
Knuckle of ' Veal, 


Chriſtial « Jelly, ' then have 2 clean 
Copper or Bray por, aid: boyl it in 
three Gajlons of fair-\ water, 2ul fx 
quarts be'w aſted, bur ler it be boy1- 
«d very flowly upon a Very gencle 
Fire; 1 will take five hours co boy: 

it, then ſtrain ir our intoa clean Eat- 

ON Pan through a-liair Sieve, and 


ler it be quite cold , then take off al: 


the Fat from the” Top, and the droſs 
from the Bortcom, 
into four equal. parts ; 3 and put it 


into -four Pipkins thar will contain 


: 6176 


2 209d. Fieſhy 
Capon, prepared 2s is "Paid in che, 


then divide ir 


' five pints a piece each Pipkinz to 
' Colour them, put in ſome Saffron 


3 


e 
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{ jnto one of them, as much as. will 


give 2 bright Yellow Colour, inco 


| another, put ſome Cucchinele beaten. 
| withalitzle bit of Roach-Allom, jnto 
| the thixd a little Turn-ſole ,# and 


' ler the fourth be white. 


 Thentoevery Pipkin rake aquare 


| of White-wine, and the whntes 
| of eight Eggs, whip che White- 
| wine and the whites of Eggs together 
| wich a white whisk, and put it into 
| the Pipkin, ſqueeze intocach Pipkin 


thejuyce of ewo Lemons,and into the 
white Jelly ſlicea lictle bic of Ginger, 


' and putin the paring of half a Lemon 
| verythin pared into the Red- Jelly, 
\ cir ewo Nutmegs , and as much' in 
qRncry of Cinnamon as of Nutmegs 
KT 


e like .into the yellow, and the 
Turnſole Pipkin, then to each Pip- 


k 4 


| lin..pue a pound of fine Sugar, or 
| {weeten ic tO your Pallat: you may 
| Perſyme this as 


directed in the Chri- 


Di {ial 


*% 
Wu 
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ſtial- Jelly , with a little Musk 25d 
Ambergreeſe , ſir a!l well rogethe: 


2nd ſet it'on a gentle Fire, and when | 
ir hath boyled abour half ah hour all þ 
four Pipkins, then hang four clean Þ 
pies? upon ' a Spit before rh« þ 
Fire, with a clean Earthen-pan un. f 
der each bag, and ftrain off the Je!- | 
lies, but if rhey are not clear ar firſt, | 
put them ap again till they run clear: Þ 


you may keep them in che pans 5 
Diſh 'at your pleaſure, or if 'you 
pleaſe you may have Tin-moulds i: 
che ſhapes of Paries, Quinces,or any 
other thape as you can Fancy, ' as 
Schollop-thells, Cockle-ſhells, Eggs, 
or if you will you may make a hol- 
in an Ego, and ver the white and 
the yolk clean our, 'and fill it wits" 
this Jelly, you muſt for ro make i; 


cur like Marble, fill firſt a lirdle of 


one colour and ſer jt to cool, and þ!! 


it a little of another colour and le: 
it cool, and fo till rhe Egg-ſhell or | 


4 


*nonld is full, keeping the Pans ©! 


SHS: 
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Jelly warm by the Fire-{ide, and 


when you Diſh this you may cur it in 
quarters , ro make it 100k to advan- 
cage: ſoreof the moulds you may 
fll all of a colour , and when you 
* Diſhchem let ir be upon a Diſh and 
Plate. You may Invent matiy ways 


of forming this Jelly, as in ſmall clear 
Cake-glaffes, and curn them out up- 
50 the Place when you Diſh them, 

There js another Jelly to be made 
which is white, to mix with this for 


to make it cut in variety of colours, 


for this white Jelly may be coloured 
Green with Spinage colouring, and 
Blew with a little Indigoe, as allo 
Ked with Cutchineles I ſhall now 
we directions for the making rhis 
Jelly, which is as followeth, _ 
* Take aporind of Jordan- Almonds 
and blanch them , and beat chem 
as fine 25 you can beat then, with a 
pint of Roſe-water, then maxe a ve- 
ry ſtong Jelly with half a pound of 
Kinglaſs, boyled with one half parc 
RR 
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Wine and che other half Spring-wz- 
ter, (two quarts of each being ſufk« 
cient) and When you find your Jelly to 
be ſtrong, then pur in the Almonds, 
when if hath -cooled a little , tir 
them 3bour, lweeren ir to your Pallar, 
and ſqueeze in the juyce of a cotple of 
large Lemons, then ſtrain it op force 
ir through a clean Hair-ſeive, and 
colour ome of it Green, ſome of it 
Blew, 'ſome of it Red, and calt it 


by ir ſelf or with the former Jelly, 


into what moulds you pleaſe, eicher | 


bur to make the'ourfide of Uſ@Eges, 
fomeof this white Jelly willdo belt. 


To make the C ordi al Reftors- 
4:7 nine fel, + _ 


_ Take 4 nound and half of the beſt 


Raiped Harrs-horn, and pur ir inco 


2 large Pipkin, and put to it a Gal- 
Jon or five quarts of Spring-water, 
a pound of Eringoe-Roots, blanched 


add beaten iw' z Wooden or Stone 
& *&" > 2 oh a , 37 OY Mor- 
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_ and as much of- Orange-peel pared 
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Mortar , but beat them noe much 


- niore than to bruiſe them, that the 


Goodneſs may boyl out of then, 
take aiſo four ounces of China-roots 
and cut them in verychin ſlices, and 
put inxothe Pipkin, and ſer the Pip- 
kin on a gentle Charcoal Fire,. and 
let it boy! gently five or 1x hovrs till 
about rwothirds of the water is boyl- 
ed away, then-cake it off the Fire 
and Strain ic:chrough a Hair-ſeive, 
then take three pints of Wine, the 
one half Canary and the other half 


 White-wine, and the whites of ten 


Eggs; beat the Wine and Eggs very 
well cogether with 2 white whisk, 
and-havethe Pipkin cleaned, and the 
Liquor almofi cold , . and put rhe 
Wane and that rogether into the Pip. 


kin, and fir it well together, then 


put to it, a quarter of 2n. ounce of 
Cinnamon, 2 large Nutmeg, cue in 


large Bits, the juice of two Lemons, 


and the peel-of abour half a Lemoa, 


very 


4 8 


very thin ;, 46 the juice of two G- 


rariges and a pound of double ref. 
ned Sugar, Let this boyl upon : 


>entle Fire about half an hour, ther; 
{train it through a Je!ly-bag, ll i: 
is bne 2nd clear ; Ler it be ſtrained 
into a China-baſon, or a fine Earth- 
en-baſon, and near the Fire that it 
may not grow cold iti the bag, this 
Jelly, may be eat cold, or warm'd in 
a Porringer , and drank warm, and 


is a'very great Reſtorative, ' | 


To make 2 Frigacyof Chickens. 


Take as many Chickens as wil! 
make 2 Diſh, and Scald them, and 
cut them in PICCECs and put them ine> 
2 Stewing - diſh , and put to thera 
fome ſtrong Broath or ſome Gravy, 
2 little ſweer Marjoram , Thyme, 
and Winter-Savory, Cloves 2nd 
Mace, two Anchovies and 25 
Onion,ſoletirStaw tozerher till chey 
be tenderly boyled, and when the 
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Liquor 15 waſted, then put in about 


three quarters of a pint of White. 


wine, then take a handful of Partly, 
boyl it in bur a very little whule be- 
cauſe of its colour , then take abour 


three quarters of a pound of Butter, 


and thicken it with Eggs beaten up 
with Wine,and keep ir {tirring for to 
thicken it, when you perceive ir is 
enough garniſh your Diſh with Le- 
mons ſliced and a litile Lemon-peel, 
2nd Dith it and Serve ir to the Table, 


ToStew Carps anexcellznt way. 


Take. a brace of Carps, Scale 


them and ſcourthem with Salr, then 
open them, and have a care you dc 
not break the Gaul, nor ſpill the 
Blood, and ſtir it with a litce white- 


wine Vinegar", then put them in a 


Stewing-diſh , and pur. to them & 
yart of Clarret, chea take a whole 
nion and ſtick it full of Cloves, 


then pur in two or.three blades of 


Mace 


- Salt, chen open chem, and fave the 


—_—— 
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and a prated Nurmieg, and a bundle | 
of ſweet Herbs , and a Shallot or | 
two, ſoſet itupon a good quick fire, 
and when it hath Stewed a retty 
while, take a little clarified Butter 
char is made brown with clarifying, 
and pour on the ſides of them, & when 
they are Stewed enough Diſh them 
up, then take the Sauce and beat vp 
fome Burrer in it, be ſure let your. 


- ®* 


Savce be thick, and make' it Savory 


with Salt, rhen pour your Sauce all. 
over the Fiſt, and garniſh the Diſh - 
with the Spawn of the Carp boyled,.. 
if they have any ; if not, with fliced 
Lemon and Lemon-peel, and ſome 
Green and Flowers, (OO 


o boyl Carps theb av. 
To boyl Carps the beft way. . 

Scale them, and Scower them with . | 
Spawn and the Liver, then hang. 
over your Kertle with water, and . 


puc in ſome Salt and Vinegar, and 
and. VUOgas 20d 


ws. n : 


& 5 


bne Onion or two, and a bundle 
of Sweet Herbs , and when ir 
boyls, then put in your Carps, and 
fer them boyl about 2 quarter of an 
hour, .cill they are precty tenderly 


boyled, bur nbe coo much, for "then. 


you will ſpoil chem, and when yog 
have fo done, for your S:uce, take 
about a quarter of a pine of White- 
wine , and ſet it on rhe fire with 
Cloves and Mace, and two or three 
Anchovies,”an Onion, 'and a little 
Horſe - Radiſh , and when ir hath 
boylet abour'2 quarter of an hour, 
puc in ſome Oylters, or Oytter-Li. 
quor,'and then fer it over the fire 
again, and let it boyl a little while, 
thn cake ſome Butter avid beat up 
tn che Sauce, be ſure you make it 
thick, if, you find it to be thin, you 
may take tome grated Bread, or elſe 
tome of the Tlommary nexc directed 
aud-bear into it: to make. it thicker, 
then Garnili your Diſh, anddith op 
your Carps, - Garniſh che Dich m_ 

bh . 
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the Liver and Spawn, and ſlices of 
Lemon and Lemon-Pee!, and a lirt!- 
Green and Flowers, and ſerve them: 
£0 the Table as hot as you can, 


To Coller Eeels. 


Take off the $kin , then flic che 
Eee! down the Back, take out the 
Bone and Gurbidge, rien take Sage 
and Parſly ſhred ſmall and mixed 
with Pepper, 2hd a good quancity 
of Salr, ſeaſon chem yery well, then 
Coller them up, and boyl chem half 
an hour jn_ water and Whire-wine, 
and abour half a pint of Vinegar, put 
in ſome Salt, whole Pepper, a blade 
of Mzce, and a Faggor of. {iweer 
herbs, when they are boyled; hang 
them up till they are dropped dry,and 
when the Liquor is cold, pur chem 
into it, and keep chem for your ule, 


T, 
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To make F lommary that will 
thicken Sauce Excellently, 
inſtead of Flower or grated 


'B read. 


| Yake a good handful of beaten 
ol meal, and Pit into 2 quart of 
ater, and boy! it very weli till you 

hom bovled aimoſt one half away, 
then ſtrain it through a hair Seive, 
and let it ſtand by you, and as you 
need it, make nit of ir ; it is far ber- 
cer hen graced Bread , or Flour , 

7 in ſome caſes then Fg9s. 


ToP ickle WW alzuts, ſo eat like 
Mangocs. 


Take green VWalnars before che 


ſhell is grown ro any hardneſs in 
chem, pick them from che ſalks, and 


PUL LEM UNO £0id WALCT , and et 


inem on a gentle fire till che ourvard 


SKEB 
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Skin begins to Peel off, then take 
courſe Cloaths and wipe it off, then 
pur them jinroa Tubb, or a Por, an! 
puc water and Salt cothem, chang- 
Mg once a day for Ten or Twelve 
days, till the bitcerneſs and diſco- 
louring of che water be gone, 
- Then take a good quantity of 
Muſtard-ſeed, and beat it with Vi- 
negar till it becomes courſe Muſtard, 
ſome Cloves of Gatflick, and fome 
Ginger, and a little bearen Cloves 
and Mace, make 2 hole in each Nut, 
and put in a little of this, then rake 
White-wine and Whice- wine Vine- 
gar, and boyl it rogerher ,” and as 
you are going rotake iroff from the 
fire, putin Pepper, Ginger, Cloves, 
Mace, and ſome of the Muſtard and 
Garlick according ro your diſcrecion, 
chen put the Nucs into it boyling hot, 
ehen cover tne Kettle till they are 
cold , then pur chemi up in 2 Jarr- 
Glaſs, or a well glazed Por , and 
keep them uvder the Ligout > 
ty 0 
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Uſe. 
To P F ckle F: , 


uri pf. 


Take Turneps ſmall ind round 
about the bignels of a (mall NE: 
nut Or leſs, < ry them well wich 
(© loath : then rake Di!l Py Feti 
hel , a pretty quantity 'of | Salt , 
ALA and Mace beaten cogether , 
lay cheſe in the bottom of an E Earthen 
Por, then lay upon this a laying of 
Turneps, and on every laying of 
| Turneps a lictle Dill, Fennel, Calt, 
| Pepper and Mace, 4s before, ti the 
| Por be almoſt full, then pur into che 


Pot Verjuice and W hite-wine Vines 
LOL more Verjuice chan Vinegar, 
| 3nd keep them cloſe ſtopt a Monch 


\r Five WEeKs velore you uſe thein.- 


— — 


Another 


ry d down with Leather, t0 IT your 


Another way to Pickle 


Turneps. 


Take them when they are in the: 
prime, pare and ſlice them pretty 
thin, then take as much Whice-wines 
Vinegar as will cover them, put « 
200d quantity of Dill, and a lirt}e 
Pepper bruiſed , put them into an 
Earchen Por, aid lay a Board upon 
them ro keep them down und<- 
Pickle, then tye them up cloſe and 
they will keep all the year, 


To Pickle Corſlip-F lowers. 


Takea ſteep EarchenPor, or Jart- { 
Glaſs, and lay a laying of Flowers, | 
and a laying of Sugar till the Jar! 
or Pot be full, then put White- 
wine Vinegar to them , and kee! 
them clole covered for ule, 


Ee 4 1 
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To make a Carp "Pye. 


Take Carps and Scale them, and 
take our the Bones, and pownd the 
feſh of them in a Stone or VV o0deri 


Mortar with ſorme of the Blood with 


| it, Which muſt be according ro dif- 


FAReRe NN no EDT Fer OO 
+ SO: Font Eta 


oy the mear off from ha Neats. feet, 


| and ron! vp the piece of Pork like 
| C.  Coller of Brawn,then rakea ſtrong 
| Linneg (loath,and ſome large Tape, 


E 2 you 


cretion, becaufe it muſt not be te 
thin or too ſolr, then Lartd it with 
the Belly of a very fat ele, and 
ſeaſon it, and bake itiike red Dear, 


3nd Eat It cold, 


To make Collered Neats-feet, 


to Eat like Brawn. 


Boyl the Neats- feet 2nd Order 
them 35 art cher t times , take alſo 


2 mod Pork thar is of er : lancic, 


and boy] it indifferen tly , (en 


DICK 


you mult tzke of the skin from thc 


Pork, and havi ng put the Pork into 
the Cloath , with the Meat of the 
Neats-feer about it £, rou! it up hard 


in che Cloath, and bind. it up w iti: 


Tape, and DOyL It Aga tin til] you think 
a ſtraw will run thr: 2ugh it, then 
rake it and "ang ir up in the Cloarh 
tl icis quite cold, chen put it ii - 
Soucing Liquor, and ole it at youu 
j viealure © 


To PFickl: Brooim-Buds. 


Garher your room-buds in tht 
cio{e Bud,cican {rom Seeds or Leaves. 
pur them in a Glaſs. Bottle or Jatr, 
and make Brine ſtrong enough t 
bear an Egg, and {1 up the bout: 
219 ape cloſe, and let chem ſtand. 
hea to make them fr eo eat, take 
chem and pour anay the Zrine, anc. 
watt them in fair water, then ler 

3M fand in {air water Eighreen 

1047s 5, then pour the water ſomther: p 

ally 
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and put them ia a Skeler, and pat tg 
them half water and ha!f Vinegar, 
4nd cover them cloſe with 2 Cloach 
under a Trencher, and let tliem boy] 
gently till they are render , then 
take chem off che fire, keeping chem 
cloſe covered till they are cold, then 
pour the Liquor fron» them and pur 
them into a Gally-Pot, and pur Vis 


negar to them, and cover them clole, 


and keep them for uſe. 
To Coller and Sauce an FEele, 


Take the Eele and ſlit 1t open , 
then ſeaſon it with Salr, Mace and 
Pepper, then roul it in ſach manner 
is you roul Brawn, boyl it in apine 
of White-wine, and a pine of water, 
and half q pint of Wine-Vinegar to 
be pur ii a little before you take it 
from boyliag , which is when you 
find it tender, let it bovl a Walm or 
wo aiter the Vinegar is in, then take 
2t off and let it c09), then putiriaro 
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a deep Earthen Pot, and cover i; 
Cloſe, and fer it by till you think it 
Souced enough, then Eat it. 


To Pickle French-Beans. 


Take French-Beans before they be 
ripe andcut off che talks, then take 
200d White-wine Vinegar and boy! 
it with Pepper and Salt, ſeaſon it t- 
your Pallate, and let ir ſtand till 1: 
15 cold, then rake the Beans and 
pack them alſo into an Earthen Por, 
and put Dill berween your layings, 
and put in the Pickle and cover them 
cloſe for three weeks, then rake the 
Pickle and boyl ic, and pur it to the 


Beans when it is boyling hot, gu 


cover them cloſe, and when they are 
cold, they will be fir to ear, 
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To Scald and Green ſeweral 

ſorts of Fruit, as Plumbs of 

ail forts, and Pippins, or 
Fennrntup-dppler 


Take them when they are Green 

7 the Tree, and put them into 
4 Skellee of C01 water , covered 
very cloſe over a gentle Eire, til 
they are thr rough Scalded, and will 
peel, and when you have peeled 
them, then hear a freſh skeller of fair 
water ſcalding hot , and put chem 
into it, and cover them very cloſe, 
2nd ſer them 0n a few Embers, cill 
they are Green, which wil} be in 
one, two or three hours : rhelt © are 
for to put in Tarts. 


To Stew *P 2lgeons, 
$plir them in halyes, then lay 


chem in 2 deep Pewter-diſh, and pur 
E 4 9 
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 forhem an equal quantity of Wins 


and Water, as much as will keep 
them from burning, the ſeaſoning 
muſt be a little Cloves and Mace, 
a few cons of whole Pepper, and + 
liccle Salt, and when they are Stewed 
enough, beat up a little butter chick 
in the Liquor they were Sjewed in, 
and ſerve them to the Table, if you 
have any Ketchup you may put in 
half a ſcore drops, | 


To make Damſon Wine. 


Dry your Damſons in an Over, 
after you have drawn your Bread , 
then to every quart of Damſons pur 
three quarts of fair water, but firſt 
boyl it very well, put your water and 
Damſons into a Runlet together , 
and Jet it ſtand fifteen days , then 
draw it off into Boctles, and into e- 
very Bottle pur a lump of Sugar, and 
in a month or fix weeks, it wilt be 
fir for to be drank, when you Drink 
OY IT tus vo, 
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j!', you may fweeten it ro yout 
Pallat, | 


To make Ouince- Wine, 


Pare your Quinces, and flice 
them very thin, cores and all, then 
weigh them, and pur them into a 
Kunlet with a Tap-holein ir, and to 
every ten pound of Quinces, put a 
Gallon of weil boyled water boyl- 
ing hor, ſtop it cloſe and tj. it well 
togerher once # day, then "OP it a- 
gain for ten Or twelve d<ys, then 
draw it oft, and to every gallon of 
Liquor, put a pound of Loaf-Sugar, 
. when it is well diflolved , Tun 
it yp into the Rynler again, if you 
can let the Runler be full that you 
keep it it, ler it be ſtopped very cloſe, 
and about 2 Month or fix weeks after 
Bottle it off and keep ir for your uſe. 


T; 


To]. 


'T F at \ Chickent b i 2 Hints 
Time, 


Take Riſe and orind ot - pound ; it 
then take the Flour and ſcald it we!! 
with Milk, and mix it with brown 
Sngar, and ive it your Chickens 
n the day time, bur no more _ 


you give it hem it mel be warn. 


it maſt be as chick as a Paſte, Tr 


ir them in their Tronghs belongins 
zo their Coopes ;- and give them 
Beer co Dritik, and they will be 
quickly Far, 


Another way to Stew Pi doeons. 


Take as many Pidgeons''as wil! 
make a Diſh, and cur them in four 
quarters, they muſt not be wathed, 
but put them into a YLeWINg - diſh , 
gud put as much: ſtrong Proach 25 
wil! cover them, Seaſon them wir! 

_ Cloves, 
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Cloves, Mace, two or three Ancho 
vies, a little Thyme and Sweer-Mar- 
joram, and Savoury and an Onion, 
and a lictle Salr, when they have 
boyled a while ril! they are pretty 
render, then put to them abour half 
2 pint of Clarret or W hite-wine, 
ind when they are tenderly boyled 
put ſome Burrer into ir, and _ it 
up and thicken it with Yolks of Egg 
or ſome of the Fiomary directed © 70 
be madein Page 29, If youhave 
any Oyſters or Oyſter- Liquor, you 
may put ſome in, and then the leſs 
ſtrong Broath will ferve. Diih ir 
apon fine white Sippits, and garniſh 
the Diſh with ſliced Lemon or Bar- 
berries,and {one Greens or F lowers, 
and Serve | ir to Tabie. 


To make Surfeit-Water au ex-/ 


cellent way. 


Take a Gallon of white Anniſced-' 


water, a peck of Red Field Poppies, 
ieep 
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ſteep themrhreedays & three nights, 
then ſtrain them out and putin half « 
pound of Raiſons of the Sun Stoned, 
half a pound of Figgs fliced, half an 
ounce of Mace, half an ounce 0f 
Cinnamon, one ounce of Nutmes 
cut in peices, one ounce of Liquoriſh, 
2quarterof an ounce of Cloves, hall 
an ounce of Grains, ler theſe ftand 
together three days and three nights, 
then ſtrain it, and put to it as much 
Sugar to ſweeten ig a5 you think 
fir. The Poppies and Spice you 
Strained out Stu! chem,and they wil! 


make an excellent Water, 


. To make Apricock Wine. 


" Take three Pound of Sugar, and 
three quarts of fair water, ler chem 
boy] rogether, and rake off che ſcum, 
when it riſeth pur in fix Pound of 
Apricocks par'd and fton'd, let chem 
boy! rill they are very tender, -then 
take them off the fire and ler them 

nity och ſtand 
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ford till 2!\moſt quite cold, then 
take up the Apricocks and rain 
the Liquor, and when it 45 quite 
cold pur it 18 Bottles, you way put 
1a ſprigor two of flowered Clary, 
which gives a good Flavour when 
tie Apricocks are taken up : The 
Apricocks will ferve to make Tarts 
for your Table. 


To make Cowſlip Wine. 


Take four Gallons of Water, ſix 
Pound of Sugar, boy your water and 
Sugar very well rogether , for tre 
ſpace of ons hour, having pur into 
it the whites of {ix Eggs, well beaten 
with a white V\ hisk, in 2 Gallon 
of the water, when cold, {cum it as 
che ſcum ariſeth, then pur it inco an 
Earthen Por, and take half a Buthe! 
of Cowflip Flowers clean pickr, and 
beat them ina Morrer, and pur ther 
into the Liquor, the next Morning 
ſtrain chem from the Liquor, and 

_ ſqueeze 


we : 
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ſqueeze them very hard, then tk: 
a pint of the beſt Ale- Yeaſt and pir 
it in, and when it begins to work 
{pread on both fides a large To? 
very well Toſted, ſnmeof the Yealt. 
and put it in, then put in two Bottles 
of Canary,and one Bottle of Rheniſh- 
wine, aud the juyce of three Lemons, 
aſrerwards let it work a Day and 2 
Night being cloſe covered, then ſtrain 
all our, and pur it into a Ranler, and 
ftop it cloſe, and after a Month it 
will be fit ro Bottle, then draw is 
into Bortles, and puttoir a lump of 
Sugar in each Bottle if you pleaſe, 
ic will keep all the Year, 


His Grace Gilbert Lord A. B. 
of Canturoury , his moſt 
Excellent Plague-water, 


Take Agrimony , Worm-wood, 
Seilendine, Angellica, Sage, Tor- 
mencil, Scabios, Balme, Mug-wort, 

| -. Pint 
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Pimpernel, Sparemine, Scordiurn 5 
Cardus Benidictus, Dragons, Fecher- 
few, Wood- Sorrel, Avens, Burnet, 
Moth-worth , Gallenga , Rue, the 
Flowers of Marie olds , ' Cowllip S, 

Penny-Rial, of each half 2 Pour hy 

of Roſemary one Pound, a lite ro0t 


of Elecampain, the feeds of Fenne!, 
Annis, Coriander , Cardimums, of 


each two Ounces, bear the Szeds and 
thred the FR $ lnall  orbear them, 

and infuſe them in _rhree Gallons of 
Canary ina V eſſe that you can ſtop 


vp cloſe, a great farr-Gjats is beſt, 


ad after Eight and Forty hours, Di- 
fill them in 2 Still wel! paſted to keep 


:n cheSpirits, you may add of che beſt 

Mithridate four Ounces, and Treacle 
Andromica 11x Ounces, mix theſe 
with the other, when You are ready 
to Still them, you are ro weigh the 


Herbs green, and fo Still chem, you 


may Still abour five quarts of good 
water, atcerwards if you draw any 
more, "keep it by ir elf, for rhe fimall 
Will wax Ev An 


ws" - k : : 
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An Excellent Medicine «- 
gainſt ſharp Humoiirs am the 
Blyod. 


Take Roſemary anddty ic in the 
ſhade, and Powder it, and take a3 
much in a Morning as will lie up- 
on Six pence in a Glaſs of Whire- 
wine, and faſt three hours afterward, 


How. to make 4 Chadron Pye. 


Takea Calves Chadron and Par- 
boyl it then) when it is cola, (hres 
ir very ſmall, then ſhred a Pound of 
Suer very fine, then ſeaton it with 
kalf an Ounce of Cianamon, and two 
Nutmegs, and al:tric beaten Cloves 
and Mace , a little ſhred Lemon and 
Orange Peel, four good Pippins 
ſhred (mall, a little Roſe- water, and 
half a pint of Sack, if itbe a large 
Chadron, if not, a quarter of a pinc 
will bgenough ; and a Pound atid half | 

| | 6 hf 
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of.Currans 5 mix all ctiefe together 
with a quarter of a pound of Sugac 
and a little Salr ; then fill your Pyes 
or Florendine with this Meat, This 
 Florendine muſt be Bak'd in Puffs 
pait, or coid Paſt, 


Amoſt Precious W ater againſt 
the Plague, or a Surfeit, or 
an Age. | 


 Takerwo pound of Rue, and an 
equal quantity of each Herb follow- 
3g to makeup four pound in weight, 
Scordium , Roſaſolis, Agrimony , 
Worm-wood, Salencine, Sage, Pim- 
pernel thar groweth in che Corn, 
Balm,Mugivorr, Dragon, Marygolds, 
Leaves and all, Ferherfew, Burner, 
Sorrel , Elecampane-Root, ſcraped 
and ſhred ſmall , Scabious, Wood- 
Bitrany , Carduus - Benidiftus , 
Angelica , Roſemary , in all four 
pound weight, Sparenunt-water, Bit- 

| Rs fonly- 
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fony-water,Pellitory of Sparn,a quar. 
ter of a Pound of each, Pellitory of 
the Wall two Pound, mingle 21 


theſe together, and ſhred them very. 


ſmall , then ſteep them in the beſt 
\A hite-wine three Days and Niz! "ts 
ſtirring of it two or three times 1 
day, put in no more Wine than wil 
rit cover the Herbs, then Diſti!! it 


ina common Still Pp ſte Up very C: toſe 


ro keep in the Spirit, you muſt rake 
care that you do not draw off co0 
much , for this Water (honld be 
ſtrong, therefore youmult taſte it, 
and when you find it begin to run of 
weak, then draw the weak by it ic!t, 
which will turn ſouer if long kept, 
but for preſent uſe may ſerve in fome 


Caſes, the Virtues of this Water ar 


many;it 15 good againſt rhe Are 
of the Plague,and ifthe ſore come : 

out kinaly, then minglea little Mi- 
thridate in four or f1x (> Spoonfuis Of 
this Water, and give it the Patica 


cold to drink, and | lay him warn tt 
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ſweat afterwards : Tr is likewiſe good 
zoainſt any Infection of the Small. 
Pox, or Meaſles, give four Spoonfuls 
of the Strong water to drink withour 
Mirhridate, except you ſee occaſion ; 
for both roverher may drive out the 
| Small-Pox of Meaſles r00 violently s 
[: isalſo good in Surfeits, but if there 
be any Feayer , then give of the 
Small water, and if no Feaver, then 
vive of the Strong : Ir is likewiſe 
7oud againſt the cold ſhaking Agues, 
ind if the fit be very cold, put a lircie 
Mithridate into four or five Spoonfuls 
of the Strong water, and give it. two 
hours before the fit comerh, and then 
walk away your cold fit, or if you are 
aot able ro wajk, chen lie down and 
cover your ſelf warm, to ger heat 
before the cold fit doth come, and in 
three or four times it will relieve the 
Patient, 
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An excellent way To Pickl: 


Cucumbers. 


Take Right Engliſh Cucumbers ; 


vipe or waſh chenvclean, then rake 


as much warer as will covet then, 
and as much Salt as will make it bei 
an Egg, then boylit, and {cum it, 
and pur it.to your Cucumbers itito 2 
deep Earthen Por, and ler them ſtand 
three Days and three Nights cloſe 
covered, 10 that the ſteem cannot ve: 
out, then take as much White-wine 
Vinegar as you did water, with 
Cloves, Mace, Nutmegs, Ginger, 
and alittle more white Pepper tl:2' 
any other Spice,boyl your Spice wit! 
your ,Vinegar, then put the Brine 


away from them, and lay the Cu» 
cumbers into the Pot, and berween 
each lay, put Dill, and Fennet;, and 
Horſe-Radiſh, then put your Vinega: 
With a penny-worth of Roach-Allun: 
boyled init, or if you like not the 

Allam 
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Allum, then take a penny-worth of 


Salc-Petre , with che Spices , pour: 


the Pickle ſcalding hoe upon your 


Cucumbers, cover them cloſe ro keep 
in che ſteem, and lay a Board upon 
them to keep them under the Pickle, 
or elſe they will grow moldy,ler them 
tand about a Month, and chey will be 
fic for uſe, they will keep very long 
Pa done this way, A Yer at 
calls | | 


To Boyl Ducks, the French 


Way. 


Takethem and Lard chem, and pur 
them upon 2 Spir , and half Roaſt 
them, then draw them off and put 
them intoa Pipkin, and put a quart 
of Clarer-wine inco them, and'tome 
Cheſnuts hlanched , and a pint of 
large Oyſters, three Qnions minced 
very ſmall with ſome Mace and a lictie 
bearen Ginger, alictle Thyme ftrip- 
ed, and @ Cruſt of (ine Bread gratea 

| F 3 11400 
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intO it to thicken it, and bear 5 
{lice of Butter, and Diſh them upon 
Sippets, and Garniſh the Diſh wit; 
Batberties Pickled , and fliced Le- 
mon, and {ome Greens , and fcnd 
them r0 the Table. 


T o make @ Tanſee. 


| Take a quart of new Creaia; 
and a quarter of 2 pound of Naples: 
Biskets, gratechem and putthem iu- 
to'the Cream, then grate a Nutraep 
2nd put in, then take rwo penny 
worth of Spinage, and a handful of 
Tanſy, pick and waſh it very clean, 
and ſwing them in a clean courie 
| tloath, then bear them very well, 
and ſqueeze out the juyce very hard, 
and ſtrain' it through a hair.$ic*: 
then take fourteen Fegs, take av: 
fix of thewhices, and beat bem re 
ry well, and ſtrain them into ric 
jaice, then pur the juice and tlic 
Cream together, and fweeten it ver } 


TT” we. 
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ell, and pur in a little Sale to tak®- 


away the Flaſbineſs of the Eggs and 
the juice, then have « Skillet clean 
ſcoured, and put in abour .rwo 
ounces of freſh butter and melt ir , 
and ſhake ic all about che skiller , 
then pur in the Tanſie, and fer ic 0» 
ver a gentle Fire,and keep it ſtirring 


till ic grows as thick as batcer, then | 


if you have conveniency bake it, as 
thas, take a round Tin Pudding-pan, 
and burrer it very well, then pur. in 
your Tanſie which is in the $killer, 
and put. it in an Oven which js nor 
100.20t, and half an hour will bake 
it, and when it is bak'd turn it out 
upon a plate or Mafarene,and ſqueeze 
the- juice of wo Oranges! upon it, 
and ſtrow/on good fore of double 
refined Sugar beaten imall, and gar- 
aith it with Carved Oranges flicea, 
and quarters of Orange, and jerve 
it to the Table, 


If you have not an Oven,then you 


may bake it in a Frying - pan ove: 
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2 very gentle Fire, but an Oven is 
better. T4, 


To make Gaosberoy I ine the 
| beſt way. 


Take to every three - pognd of 
Fruit one pound of Sugar, and a 
quart of fair water, boyl your water 
very well, bur you muſt pur the fore- 
ſaid quantity when it: is boyled, 
bruiſe the Fruit and ſteep it twenty 
tour hours in the water, ftir ic ſome- 
times, thea ſtrain ir off 20g put th: 
Sugar'to it, then put itinto a Rui. 
letand ſtop ir, let it ſtand a fortnigh: 
or three weeks in a cool Cel'ar, then 
draw it into Bortles, and Cork i: 
well, and tye down the Corks, le; 
it ſtand'a Month or two, then it wil! 
be-iit'to. Drink, 3; 

* Inthe ſame manner make Currans 
and Rasberry-wine, 


| fF 
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To make Cherry-Wine. 


Stone the Cherries, but do not 
bruiſe them, take che ſame quanti- 
2165 as for Goosberry-VWine, of wa- 
ter, Sygar and Frujic, pur in the 
Cherries and Sugar when the water 
is boyled, and ler chem Stew a little 
over the Fire, a quarter of an hour, 
then ler the Liquor run through a 
hair Seve, bur Preſs ir not, and do 
with it a< with the Goosberry-wine, 

"The only Cherries for chis uſe are 
the great Barers, the Murry and Mo- 
cilla, Black-Flanders, and Jehz rhe 
Decent-Cherries. | 

All theſe forts of Wines may be 
put into Runlers to work, chey muſ; 
have ſome {mall vent rill che work- 
ing is over, then to be kepr cloſe 
ſtopped, 


How 
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Haw to make a Onaking 
Pudding. 


Take a Penny-loaf and grate it, 
chen take a pint of Cream, and ELONE 
Eggs, and take away the whites, 
bear ther very well, then grate z 
imall Nutmeg, and £00 Spoonful: of 
Roſe-water, mix all thele togerher, 
chenpurin a little Salt, and as much 
Sugar as will make it pleaſant, thei 
pur your Pudding Cloath into boyl- 

ing water, and ler it boy! a lirtle, 
then ſqueeze itout,and ſpread irallo- 
ver with Burter, then ftrew it all ove 
with Flower, and lay it in a Baſon 
or Cullender, and put the Pudding 
i171 and tye it up cloſe, one hour will 
boylit ; then for Sauce, take Roſe. 
water, and a little Sack, and 4 quar- 
of 2 pound of {fweer Butter, ang 2 
good Spoonfal of ne Sugar, and (ec 
| over the fire and melt it "thick, and 
ſcrape Loaf-Sugar upon the Pudding, 
| | 911G 
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2d onthe Brim of the Diſhpour on 
the Sauce and ferve ic ro the Table. 

In the Spring time, you may Co- 
{our this Pudding with the juvce of 
Spinnage, or Cowllips, or Violers, 
or an che Summer w ith the juyce of 
Marigolds. 


How to make eRive Pudding. 


Take a quarter of pound of i Rice, 
and boyl 1t ina quart of Miik till it 
be very render , then pat it into 2 
Cullender, and let all the Milk draia 
from - then beat it in a Mortar ve- 

ry well, then grate in a quarter of 
a Pound of Naples Pisker, and take 
2 pint of Cream, and fix Eggs, one 
Nutmeg grated, 2 litcle beaten Cin- 
Namon,. to Spoonfuls of Sack, and 
2 little Roſe-water, 2 licele Salr, and 
25 much Sagar as w ill Seaſon iro your 
Taſte, then take a Cloach which is 
dipt in boyling water, and Butter it 
very well, and Rrow ir all over with 
_ Flowen 
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Flou;, and tye it up.clole, and boy! 
it one hour, then make Sauce for ic 
with Roſe-water, Butter and Sygar, 
and Butter melted thick, pour ic up- 
on the Pudding , ſcrape on Suga: y 
and ſtrevw on a little bearen Cinna- 
mon, and ferveut tothe Table, 

If you pleaſe to Bake this Pud. 
ding, then pur in half a pound of 
Carrans, and half zs many Raiſins 
of the Sun, and'three quarte:s of a 
Pound of Beef-Sner ſhred fane, and ſo 
Bake it, one hour will Bake ir, che 
Oven muſt not be too Hor. 


How to make an Almond 
Padding. 


— Takehalfa PonndofAlmonds and 
blanch chem,then beat them in amor- 
ter, with 3 or 4 Spoonfuls of Roſe- 

water, butnotroo fine; then grate 
4quarter of a pound of Naple-Bisker, 
or the Crum of a Penny white Loaf, 

alittle beaten Mace, a little Salr, and 

| as 
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as much Sugar as will make it plea. 
{ant, then rakeapint of Cream; and 
Eighr Eggs , take away half the 
whites , beat them very well, and 
ftrain them through a hair Sieve , 
_ chen mix it all rogerther, and have a 

clean Cloath dipped in boyling warer 
and ſqueeze it out hard,then Burrer iz 
21l over, and lay itina Baſon, then 
put the Pudding in andrye ic up cloſe, 
and letic boyl quick one hour, then 
have a quarter of a Pound of ſmoort; 
Sugar Almonds, or blanche Almonds, 
and ſtick them allover the Pudding 
for Sauce, take four or five Spoonfuls 
of Sack, and pur in a good piece of 
ſreſh Butter and melt ic chick, and 
[weeten it, and pour it ll over the 
Pudding before you ſtick the Al- 
monds, then ſcrape ſome fine Sugar 
on the brim of the Diſh, and ſend 
it ro the Table, 
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How to make an Orange 
Pudding, 


Take the Peels of four good Cc. 
vii-Oranges , and boy! them in » 
_ good quantityof fair water one hour, 
then pour ir away,and put a5 much as 
ar firlt, and i boy! chem one hour more, 
and fodo for three times, then put 
chem into cold Water, and ler them 
lie 211 Night, then rake them and 
dry them i in 2 clean C loath, and beat 
them in a. Stone of Wooden Mortar 
very fine, then have haif a Pound of 
Naple-Bisker grated and put ro them, 
and one quare of Cream, and Ten 
Eggs, take away half the Whites, 
bear chem very well, and ſtrain them 
inco the Cream, ther erate a {mall 
Nutmeg and put £0 ir, F yo in a little 

Salt, and half a Pound of good Sugar, 
ſtir it all rogertier, hw have a thin 
ſheer of puff-Paſt, and Flower the 
botrom of a deep Pewrer-dith , lay 

on 
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on the Puff-paſt , then pur in the 
Pudding , and: pur hu#lf a pound of 
good freſh -Bucter , 2nd put ir 
a!l over che Padding in ſmall pieces, 
then cover it with anottier ſheer of 
Puft-paſt not too chick, and cur it 
with fine works, and on the brim 
of the Diſl:, one hour will bake ir, 


How to make a Marrow 
Pudding. 


Take a quart ot good'Cream, and 
Ten Eggs, rake away four whites, 
beat them very well, ſtrain them inco 
tne Cream, grate in a good Nutmeg, 
a little beaten Cirnamon, pac in @ 
little Salt, no more chan will rake 
away the Flathineſs of the Eggs , 
Put 1 t00 Spoonfuls of Roſe-water, 
and as much Sack, ſeaſon ir with 
Sugar to your taſte, ſtir it well roge- 
ether, then butcer the botrom of a 
aeep Pewter-Diſh, and pur incheſe 
ingredients aro the Dith, and then 
2k 
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take the Marrow of three good Mar- 
row-bones. broke into pieces as big 
as 2 {mall Wallnur, and put it all 0- 
ver the diſh,then have a penny white 
Loaf cut into thin Sippets, and lay 
them all over the Marrow, then have 
half a pound of Raiſins of the Sun, 
waſh'd and ſton'd, ſtrow thetn upon 
the bread , then have a border of 
Puff-paſt, and lay it on the brim of 
che Diſh, cur it into fine Works, 
and bake it, bur not in too hot an 
Oven, threequarters of an hour will 
do it, when bak'd you may Garniſh 
ic with Preſerved Barberies, Cher. 
ries, Bulleys or Damſons, or a few 
of each of theſe; ſcrape on Sugat, 
and ſend it to the Table, 
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4 moſt Excellent Tanzey. 


Take a quart'of good Cream, rhe 
juyce of two peniy-worth of Spi- 
nage, beat 2 (mall hindful of Tanſte 
wich the Spinage, and ſtrain it into 
the Cream, then bear Eighteen Eg25, 
take away eight whites, belure beat 
them very weil, then ſtrain them in- 
to the Cream , riien grace 14 One 
large Nurmeg, and put in a lictle Salt 
and (weeren it very well, then Butter 
2 Pudding: pan very well, and pur it 
in, and bake jr in an Oven as hor as 
for a Cuſtard, for the Garniſh ir 
muſt. be as the other. 


How to mHake W. hite Mead: 


\. Take four Gallans of Spring-w#- 
fer, and two quarts of good Honey, 
| and two Nutmegs, a quarter of an 
Qunce of Cloves, half an Cunce of 
Cinnamon, two Races of Ginger , 
boy! all thele rogerher till one Gallon 

ed en 


fol. 


2: waſted, then ſetit by if an Eartlicy 
Steen, and cover it cloſe, or if 1 
have a ſmall Runlet that is OR: 
when it is a Month Old Bottle F 
and it will keep half a Year. 


How to make Almond Crean. 


Take hait a Pound of Jordan- 
Aimonds and blanch them, beat them 
in a Mortar with four Spoonſu!s of 
Roſe or Orange-flower-water , [1120 
take a quart of Cream and pur ro Une 
Almonds and ftir them well togett! 
chen ſtrain it through a hair Sieve, , 
and fet it on a flow fire, and ler i! 
juſt boy], then cake it off and ſxe. 
en it, but not too ſweet, then put 
out into little Chinay-diſhes , and 
when it 15 cold ſeryeit io the Table. 
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To make Sauce for 4 Boyled 
Legg of Mutton in the 
Winter, 


, Take Satnphire, Capers,and boyl'd 
Parfley, ſhred half the Capers and all 
the Samphire,you muſt have rwo pen- 
nyworth of eaci, (ſhred the Parfle 

with them, then melt halt a Pound 
of Butter thick with a little Vinegar, 
and a little of the Murton Broath, 
then pur io the thred Parſley, Capers, 
and Samphire, and if you like (weet 
Szuce, then ſweeren it.co your taſte, 
then have 2 Diſh ready with cary'd 
Sippers, l4y'd under the Mutton, and 
pour on the Sauce all over the Meat, 
and (trew on the whole Capers,or if 
you pleaſe, you may eat it without 


Sugar which is moſt in Faſhion now, 


Garniſh your Diſh wich Pickled 
Batberries, and Capers, and Parfley, 
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LT In the Spring. 


Take youngSpinageand pick it, % 
walh ir clean from the Gravel, chen 
take a Skiller of boyling water, ſea ifon 
16 With 2 litleSalr,and pat in theSpir- 
age, DOy! it 2 quarter of an hour 
hed PUt tina Cullender and _o_ 
away the Water, and melt ſome But- 
ret chick, and put.ro the Spinage, aid 
{trew jt anto it in tne Dich upon 3 
Chafin-diih of Coa!s, then pur it in 
handſom Order in the Diſh, lay on 
tie Mear, and put {ome of the Spin- 

ge ſhred into the reſt of the Fucter, 
ng pour. ic all over the Meat, Ga:- 
niſh the Diſh with Parſley. flower: 


ind cary d Lemon, 


Ydnce for a Legg of Lamb. 


Bov1 Spinage as before, then have 7 
hundred of boyledSparrow-grals, frlk 
Jay the Spinage into the Diſh, chen 
jay On the Lamb, then cut off the 

Tors 
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Tops of the Jparrow-grals above [1 r_el 
28 inch long, pur it into forme Butter 


a 


melted very thick* with a lictle of 


the Liquor which- the Lamb was 
boyled in, lay ſome carv ad Sippeis 
in the Dith, and pur the Sauce all 
over the Lamb, Garniſh rhe Diſh 
wich Parſſey - Flowers and | cary'd 
Orange, you may put 2 little juyce 
of Orange in the Sauce, Sometimes 
for change, put in ſome Scaided Goof- 
berries amongſt the Sauce. 


A Cure for a Conſumption. 


Tzke as much Burrage as will 
cover the botcom of a Srill, and as 
many Chickens ſplit in the middle 25 
will aiſocover the Scill, let the Stones 
of the the Cock Chickens remain 111 
themylet the Chickens nat be waſhed, 
lay the Chickens inco the Still upon 
the Burrage , put into chem co 
Ounces of Harts-horn , then cover 
them with Burrage again,and a hand- 


full of Endiff, and Dandelion , and 
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Liverwort , ou Ounces pick 
and waſhed clean from che Earth. 


and r_ Lungwort a handful , 


then Ditilthemin a cold Still care- 
fully, and keep the water for uic, 
2nd when you do uſe it, make a Pow- 
der with the particulars as follow etl, N 
Take a Dram of Peatl,. a Dram. © 
red Coral, agrain of Musk, ind 1 4 
grain of Ambergreece, five or (is 
yo of Beazer, Orientalis, and 4 

ook of Leaf: Gold; let this bebea- 
cen into a very fine Poix der, and © 
three Spoonfuls of the water, put 4: 
much of the powder as will lie upon 2 
Single-penny , and take it' in the 
Morning Faſting » and when you £2 
£0 Reſt. | 


To make _ ' for Oreen- 


Take wat, LI it and wall: 
it, and ſwing it 1 a courſe cloath, 
20d ſtamp its and rain the juy cc 

| oP ther 
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then have ſome Goosberries tender 
ſcalded, bur not broke, rhen meit | 
ſome Butter very ihick with une juice Ii 
of Sorrel, then ſiveeten it well with it 
Sugar, and pur in the Goosberries , | ſ 
put it inro the Diſh and lay the 
Geeſe upon it, and garniſh rhe Diſh 
with ſcalded Goosberties, and a lit- |}: 
tle ſcrap'd Sugar ; this Sauce will Ii 
ſerve for a boiled Legg of Lamb. j 
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To moke Sauce for a boyled 
Leggof Mutton, or Lamb 


in the Summer. 


Take ſome good Colly-flowers, 
2nd cut the ſtalks off by the Flowers, 
waſh them clean, and tye them ap 
in a Clean cloath, then have ſome 
Milk and Water boyling on the q 
Fire, put in the Col.y-flowers, boy 4 
them till they be tender , but not I 
broke, take them up in a Cullender i 
and jet them drain, then fer your 
Diſh upon a Chafins-diſh of Coals l 
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and lay in your Colly-flowers !! 
round the Diſh, then lay the'Meat 
In the middle, then have ſome Spar- 
rowgrals ready boyled, cut off the 


| Tops abour half an Inch long, melt a!- 


molt a pound of good freſh Butter, pu, 
half of it upon theColly-flowers in the 
diſh, then pur che Sparrow-grats into 
the reſt of cheButrer,and pour it upo;, 
the Meat, garniſh the Diſh wit; 
Flowers and Parfly , this Sauce will 
be good for boyl'd Chichens adding 
a hundred of Sparrqw-grals to it , 
which you muſt lay between ts 
Colly-flowers, twenty 1n a parce!, 
23d garniſh the Diſh as betore, on!; 
lay Sippers as before in the Diſh, 


To boyl freſbFiſh,as F lounders, 
Place, Whitings, Maid, 
and Thornback. 


Take your Fiſh being clean waſh: 
3nd ſcrav'd, and ſtrow ic wich Salt, 
2nd Jer ir lye half an hour, then fer 
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on the water on the Fire, and ſeaſon 
it with Salt very well, then pur in 2 
little whole Pepper, one great Oni- 
on cut in flices, a blade of Mace, 
ſome (lices of Nutmeg, 2 bunch of 
ſweer hearbs, make your Liquor 
boyl, then put in the Fiſh and boy! 
it, but not too faſt, about a quarter 
of an hou if che Fiſh be thick, if 
not, then half the time will be long 
enough, then take them up and lay 
them in a Diſh, and fer the Diſh vp- 
on ſome hor Coals, and dry up rhe 
water with a Sponge as faſt as ir 
comes from the Fiſh,cthen pur Sippets 
in the Diſh, and lay on the Fith, 


To make Sauce for all ſorts of 
Freſh-F iſh. 

Take two Anchovies, and boyl 
them in a little White-wine a quar- 
ter of an hour, wich a Shalot cut in» 
to ſlices, then melt your Butter ve- 


ry thick, and then put in a pint of 
q pickt 
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pickt Shrimps, and give them a hea: 
;n che Butter, and pour them upon 
che Fiſh, ſometirnes you may put in 
ſome Oyſter Liquor, 


To make Sauce for boyled 
 Keabbete. 


Take great Onions and peelthem, 
then boyl them half an hour in good 
ſtore of water, then pour that from 
them, then pur more freſh water to 
chem, and let them boy! till they 
be tendet, then take chem vp into 
2 Cullender , and drain all rhe wa- 
ter from them, and put them into a 
Pewter baſon, or a Sauce-pan, 0r 
Pipkin, and put to them about half 
a pound of good {weet Butter, a lit- 
tle beaten Pepper, as much Salr as 
will make them Savoury , and fer 
them on the Fire, always keeping 
them ſtirring, and break the Onions 
with the back of a Spoon, then lay 
the Rabbets in the Diſh, and when 
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our Sauce is thick and whire pour 
c all over the Rabbets, garniihyour 
Diſh with pickl'd Barberries, Par- 
fly and Salt, and fo ſerve it to the 
Table. This Sauce is for the Win- 
cer Seaſon, | 


For the Spring time for young 
| Rabbets. 


Take young Onions or Siy-s, boy] 
chem till they be cender, you mult 
cake all the green of the Onions but 
juſt the tips, when they be boyled 
(hred them very ſmall , chen melr 
ſome butter very thick, wich ſome 
of the Flomary, and pur in che Oni- 
ons or Sives and ſtir rhem rcogether, 
and when hor put them over the Rab- 
bers and garniſh the diſh with Flow- 
ers, Parſly and Salc, and fo ſerve ir 


ro the Table. This Sauce is good . 


for young Roafted Ducklings, 
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Cawoury Sauce for a Roaſtes 
Hare. 


Take ſtrong Broath, a great Oni- 
on, and a bundle of fweer hearbs . 
cut the Onion into ſmall pieces, put 
in ſome Pepper grofiy beaten, and 
as much Salt as will make ir ſavory, 
a ſlice or two of Lean Bacon, alittle 
ſhred Sage, ler jt boyl half an hour, 
then ſhake in a lictle Flour one of 
a dreger, and let it boy] half an hour 
longer, then pur in the Gravy whicl: 
comes from the Hare, and a little 
Kerchup, and when the Hare 1s e= 
nough, ſerve it. to the Table. 


To make Szuce for Koaſted 
.- . Chickens, 


Take ſome Mutton or Beef gravy, 
and ſhred into it a Shalort or two, 
and a licnle Pepper, half a ſpoonful 
of Ketchup, or if you have no Kerch- 


[ 105 ] 
up, then put in one Anchovy, boy! 
it 2 lictle, chen pur in 2 litele Juice 
of Lemon or ſhred Lemon. 

1 his Sauce is good for Puliers or 
Capons, take che Necks of the Foul 
2nd cut them very {inall; or bruiſe 
them very weil with a Peſtie or a 
Rolinpin , then take ſome ſtrong 
Broath, and flice in one great Onion, 
4 little Pepper, and a little Sair, pur 
in 2 little Flour wich the Gravy of 
che Fowl, boyl it well cogether, and 
par itto the Fowl, 


To make 4 young Sallet, 


| Take half a pound of Burter and 
£lap» it dowin in the middle of a large 
Pevrer-dih, .chea have {ome (hred 
redand-whice Cabbadge,tfome Parſly 
pickt fine-and lay'd upon the Barter 
ſo as to cover it, then ſtick a branch 
of Lottel 1 the middle of the burter, 
chen have theſe things as followerh, 
as Pick. French-beans,pickl'd Spar- 
row. 


[ to&] | 
row-graſs, Broom-buds, Muſhrooms 
pick!'d, Schollops, pick!'d Oyſters, 
Anchovies waſht and ſplitz, Capers. 


Luke. Olives, Mangoes ;- Bambooes, 


ifir be in the-Spring, when Saller is 
very young, then have 2 little Spring 
Saller finely pickt, and lay in one 
quarter, you mult divide your Diſh 
m fo many. parts as to lay a little of 
all: theſe things alone by . them- 
ſelves, onc Mango is enough, it muſt 
be laid in whole, garnifh your Diſh 
in Summer with flowers, . and flic'd 
carv'd Lemons, and in the Winter 
with carv'd Lemon, and red and 
white Cabbage, and Parſly, you muſt | 
dip your red Cabbage in Vinegat 
r0- make 1t keep irs colour , | ſome 
picki'd Barberries, garniſh your Diſh 
26d {er it upon a ſtand in the mid- 
die of the Table. Let it be the firſ 
and laft Diſh upon the Table,” 
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How to make Sauce for a Cods- 
Head. 


Take a quart of Oyſters, and put 
them into a Cullender, and ler the 
Liquor run from them , then waſh 
them clean from the Gravel in fair 
water, then lay chem on @ clean 
Cloath ro dry themy chen ſtrain che 
Liquor through a hair Sieve, and put 
Th the Oyſters with ſome whole Pep- 
per, a blade of large Mace , four 
Shallots , one Anchovie, let chem 
boyl a guatrer of an hour, then tet 
chem by, then rake a quart of pitkr 
Shrimps, and pur them into the 
Oyſters, and ſet them over tae fire, 
and let them juſt boyl, then mele a 
Ponnd and a halfof good Burter with 
fome of the Flommary, melt ir ve- 
ry thick, and pur in {one of the 
Oyſter Liquor, thea ſer ic over che 
fire ag2in and hear ic, then pur the 
Oyſters and Shrimps into a Cullen- 
der 
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der, and when the Liquor is ru: 
from chem, pur them into.the Burter 
and hear it alogether , and when 
you have laid the Head, and Roe, 
and Liver in Order in the Diſh, 25 
thas , firſt the Head, then lay. the 
Roe in the Head, and the, Liver on 


eacl ſide of then Diſh, the pon on 
the Sauceall over tire Head, and lay 
on Fry'd Smeits, Fry'd Gudgens, 


Fry'd Oyſters and Cockles, Garniſh 
theDifh with Sippers under the Head, 


earv'd Lemonsgn ſlices, Partly, pick- 
led Barberries,, .red Cabbage - eut 
it ſhreds; and dipt in- Vinegar to 
make it keep irs colout thred ſome 
Lemon- Peel and ftrew upon/ rhe 


brim of the Diih, aud ſerve it ro the 


'Table, --- 


zefure take our all the Liquor 
with a Spung, before you pur-che 
Sauce tO it, | - » 
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How to boyl Chickens after the 
French Faſb:on. 


Take young Chickens as big as 
Pidgeons, and fcald them, and waſh 
them clean from the blood , then 
Truſs them for boyling, then have 
ſome firong broath in a Pipkin, as 
much as will cover the Chickens, 
then pur them in the Pipkin with 
three pints of young green Peas, and 
to handfuls of young green Spine 
29e, 2 little Salt, one Shalot, lee chem 
boly till the Peas be enougi,then ſtir 
in a good piece of freſh butrer, then 
take a deep Pewter cilh, and cur 
Sippets and lay all over the bottom, 
ſer. ir 0n a Chafin-diſh, of Coals ;, 
put on ſome of che broath, and ler 
ithave a heat,chen lay on the Chick- 
en,then pour on the reſt of chebroarh, 
garniſh the Diſh with Parſly, and 
Flowers, and ſerve it to the Table, 
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- Inthe Spring before Peas come in, 
take the tops of two hundred of Spar- 
rowerals cutabout half an inch long, 
inſtead of Peas, 


How to Pickle French- Beans 


another way. 


Take young Beans and ftring then, 
then take fore water, as rauch : a5 
you think WH [ cover them, then vu: 
in as much Salt as will make 4 f 
ſtrong prine, ſo ſtrong as to ne 4G 
Egg, then lay the beans in the | 
ſtrowing at eenevery laying a lit! 
white Pepper, Ma ce, and liced Ci 

ger, boy! the bri ae half an hour,the! 
pour it upon the beans boyling | 
cover Tem down Cole, and or” 


board with a weight upon ir, to ke 


chem under the Pickle, ſec _ -111 
ſtand fo ro days; then take ts 


quarts of Wine Vinegar, and ms ke 


it boyl, then put in as many'of my 
Beans our of the Pickle as it will £0- 
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yer, and let them boy] a little till they 
be Greer, and ſo keep thera for your 
file, when they have lain-in the Vi- 
negar one day and a Night, they will 
be fir to Ear, fo do as you have Ucca» 
ſion to.{pend them, _.. 

. This way you may Pickle Cucum- 
bers, or Broom.buds, or Sparrow= 
erafs, or Purfley-ſtalks., oniy ro rhe 
Cucumbers add Dill aud Fennel, 


How to boyl Pidgeons in the 


French F aſhion. 


"Take young Pidgeons being clean 
pickr and waſht, then take a good 
quantity of Parfly, and wath it and 
thred it, but not too fmall, then. 
take four yolks and whites of Eggs, 
brake chem into the Parfly, then ſea» 
{Gn it with a little Sale, and a lictle 
Pepper, and a ittfle dearen Ginger, 
then mix..a!l rogerher , then pur in 
your Finger ar the top and looſen. al 
the Skin on the breaſt, and pur in as 

H 2 rauch 


Tre] 


much of che ſtuffing all over the bre 
a5 the Skin wil hold, chen rye the 


ﬆin ar the.neck cloſe, chen hn 


ſome water boyling on the RY 45 


much as will cover r them, ſeaſon the 


water with a little Salt, boy! then 
half an hour, then take ſome boy!'4 
Spinage and ſhred ir, but aor ſmal!, 
then meir halfa pound of Butter very 
chick to put to the Spinage, lay thc 
Pidgeons in a clean diſk with fome 
Sippets abour the Diſh, and pou: 
che Sauce all over chem, Garniſh the 
Diſh wich Parſly, grared Ginger , 
and Salr, and ferve it to the Table. 


To' make Plumb-Broath. 


Take a Legg of Beef, and a piece 
of the Neck, and put. it into a goo. 
quantity of water, that is three © 
four Gallons, boy! it four hours, Hen 


have two pound of Currans Joan 


waſhr, and picket, and three pound 
of Raiſons of che Sun, three pound 
of Proans well ſtew'd , put in the 

Curraiis 
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Currans and Raiſons, lt them boy! 
one hour, then take two pound of 
ſtew'd Pruans, and force them 
through a Cullender, leaving che 
ſtones and skins, then have a wo 
penny white Loafgrated, mix it wich 
{ome of the breath, and purrhe pulp: 
of the Pruans to ir, and one ounce of 
beaten Cinnamon, half an ounce of 
Nutmegs prated, a quarter of an 
ounce of beaten Cloves and Mace, 
put all cheſe intorhe broath, let ic 
boyl a quarter of an hour, keep it al- 
ways ſtirring for feat it burn,then pur 
in one quirt of Clarrer,and half a pint 
| of Sack, and then {eetren it to your 

ſte, put ina little Salt, then have 
ſome white bread cut as big as 
Dicein the Diſh or Baſon, lay a little 
piece of the Mear or a Marrowebone, 
in the che middle of the Difh, putin 
the Broach, Garniſh the Diſh with 
ſme of the ſtew'd Pruans, fome 
Raiſons and Currans Out of the 
| broath, ſcrape ſome Sugar on the 
"eg H 3 brim 
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brim of the Diſh ,- and {ſo ſerve i: 
} wo. the Table, ooh the 


| 
; 


To make an excellent Cake. 


= Take 2 peck of fine Flour , and 
i dry it in an Oven, and when it 
4 cold, rub in four pound of butter , 
| you muſt rub ir ſo fine that it may 
feel like grated bread, then have t=n 
rr pound 'of Currans clean waſht ai 
| pickt, and rub'd in a cloath very 
dry, and two pound of ' Raiſons of 
| the Sun, waſht® and ſton'd 5d 
ſhred fine, and two pound of A. 
_ mond-paſt, and rubir into the Flour, 
(| and twoounces of beaten Cinnamon, 
JT half an ognce of Mace, an ounce 211d 
| a half: of Nutmegs grated, a quar- 
| rer of an ounce of Cloves, ſs grain: 
lj of Amber-greeſe rub'd in a Mortar 
with a piece of Loaf-Sugar, and 
three pound cf ſingle Loaf.Sugar, 
beat and fifred, par all theſe chios: 
into the Flour, aod mix them very 
- Ne We:.; 
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well; pur in half a ſpoonful of Sale, 
16 Eggs, take away lix of the 
whites, bear them very well, one 
quarr of good Ale-yeaſt, the Yeaſt 
muſt not be too light, for then it 
may deceive you, and nor make the 
Cake light, and put the Eggs and 
Yeaſt togerher, and bear them well 
rogether, and then ftrajn them into 
the Floyr, making a hole in rhe 
mide; thentake one quart of good 
ateamy a pint of Roſe-water, and 2 
Quart of Sack, heat the Sack and 
Koſe-water in a $ill ler by themſelves, 
and ti:e Cream by it ſelf, bur nor 
ro: hor, for then” it will make the 
Cake heavy , firſt ſtrein in the 
Cream, and then che Sack and Roſe- 
water, bur if you lee thac all the 
Sack will make it too light, then 
keep out ſome, it muſt he "made in- 
roa lithe paſt, work it up light with 
our hand, and coyer it with a warns 
Finchach , and ſer it to rhe 
Fire © riſe for half an hour, and 
H 4 chen ' 
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then have one pound of candid C: 

Toh, one pound 'of Dr phe. 
balf a pound of 'Lemon-peel, ſhred 
all this as ſmall as Dice, and iwher 
the Cake bath laid haif'an hour bs. 
fore the Fire, work in theſe Sweet. | 
Meats, bucter the Hoor:, and tack 
three ſheets of ſtrong whited brown 

aper together, and butter the up. 

permoſt, and put in the Cake, an 
Pur it into the Oven, the Oven mu(? 
be a good ſoaking Oven, burtnot too 
ſcorching'z ; this Cake w ill ak three 
tours baking, 


T, make the Iceing for this 
: Cake. 


Take two yound of double Refi. 
ned Sugar; beaten very fine, and 
ſearce it through a fine Sieve, then 
have four orains of Amber-greeſe, 
rub'd in a little of the Sugar, and 
four whites of Eggs, two or three 
{poonfuls of Roſe-Water, and put it 

into 


and beat ic up with a wooden Pud- 
ding-{tirrer, and ſo you muſt keep ir 
ſttrring trill che Cake is baked, then 
kce it with a bruſh all over, and pui 
it-in the Qyen to harden the lceing, 


- To make a Carraway Cake. 


Fake half a peck of Fiour, and 
dry it before che Fire in 2 tin drip- 
ping-pan, ſtir it often, then have two 
pound of good ſweet butter, 2nd 
put it- into the Flour, and break ir 
inco imall' pieces, and then rub ir 
very fine in the Flour, till it look 
like grated bread, rhen have a 
pound and a half of fine Sugar, bea- 
ten and fifced, put it into the Flour, 
one Ounce of beaten Cinnamon, an 
ounce of Nutmegs' grated , a' pint 


of good Ale-yeaſt, half a pinr of 


Sack, half a pint of Roſe-water, a 
pint of good Cream , and eight, 

995, take away two whites, beac 
the Eggs very well and {train thera 


through 


wito a ftone .Baſon or ſtone Mortar, 
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chrough a hair Sieve , and put the 
Yeaſt into the Flour, then fer the 

Sack and Rolewater upon the fire, 

and make it pretty hor, and pur the 

Cream in auother thing , do nor 
make them ſcalding hot, for then it 

will ſpoil che Eggs, thea pur ic to 
the Flovr, and ftifir with your hands 
lightly t!t you have brought ir co a 
Body, chen have 2 Pound and a haiti 
of ſmooth Carraways and work thern 
into the Cake, and lay a warm Lin- 
nen Cloath aver ir, and a Voolen 
one next, and fo fer it before the fire 
zo riſe for half 2n hour, and then 
burtrer your Hoop, and have three 
ſheers of good ſtrong Paper, and tack 
chem rogether,and burcer rhe apper - 


rooſt Paper, and when the Oven is 


Hor, put che Cake into the Hoop and 


bake it, if itbe of any conſiderable 
rhickneſs,i: will be zwo hours baking, 
if ir be ſmall, one Bowr will bake it, 
when bak'd,take rwo whites of Egg5, 
and four Spooniels of Role-water , 
; | Ba ANC 
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and half 2 Pound of double Refined 
Sugar beaten fine and ſifted, bear all 
very well cogether and waſh the 
Cake all over with it, and flrew on 
ſome ſmooth Carrawaies and fer it 
in the Oven, when you fee the Ice- 
ing to riſe, and look waite, thea cake 
it. Our of the Oven, and be lure you 
do not {quor ut till 3t be cold, for that 
will make ic heavy 5 you mui} PuTL 
in two grains of Musk, aad one grain 
of Ambergreece into the Iceing; ir 
muſt be ground in a Morcar with 2 
hetle piece of double Refined Sugar, 
and {0 mix it With the Icing. 

You may if you plealepurimt9 he 
Cake, ii you would have it very 1ach, 
One Pound of Almond Faſt, half 
Pound of Citron , and as much Le. 
mon and Orange-Peel cut in fall 


Pieces, and four oTrains of Mask, and 


two of Ambergreece ground wich 
Loaf Sugar, asis before diefted. 


To 
" © 
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To wiahs a French Pudding; 
cat'd a Pom roy Pudding, 


Take 2 quart of Cream, and the 
Crum of a Two-penny-Loaves,cut it 
into thin ſlices, then hear the Cream 
ſcalding hor, and put it on the Bread 
Into a ſtone Pan, 'then grate a large 
Nutmeg, and pur to che Bread, aud 
ſhred three quarters of a Pound of 
Beef Suet very fine , and waſh half 
a Pound of Currans and pur into the 
Bread, with eight Eggs, take away 
three whites, bear them very well, 
ſtrain them through a hair Sieve w ith 
three or four Spoonful: of Sack, a 
lictle Salt, as inuch Sugar as' will 
ſweeren it to your taſte; ” and take'a 
good handful of Penny. royal, «little 
Thyme and ſhred ir finall, then ſtir 
it alrogecher , and dip a Cloath in 
boyling Liquor, and'then ſqueeze it 
out, ſpread it with Butter all over, 
and ſrew on a lutle Flour, and lay 

Ut 
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LCINCO A Cullender or a Pan, ati prix 
in che Pudding, and tye it cloſe, and 
boyl it an hour and a half, then for 


Sauce, melt ſome Burrer with a little | 


Roſe-water, and ſweeten it with fing 
Sugar, and pour it all over the Pud- 
cing, and fcrapeqn foine Sugar on it 
and on the brim of the diih, and ſerve 
ir tothe Table, 


T 0 b oyl Chickens after th: 
Dutch Faſhion. 


Take Six or more young Chick- 
ens, anc Put. them -into a SteW-Ppart 


or Pipkin, being firſt Truſt for boy. 


ing, then put to them as munch water 
as, will juſt cover them, and when 
they boyl, pat in a quart of young 
green Peaſe, and a lutle handful of 


Parſly finely picket and waſht, when 


rhe Peale be enough, pur in a pint 
of good Cream, it bur Six Chick- 


ens, and it Twelve, put in a quart, 
and £0 quatts of Peaſe, lay che: 


Chickens 
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Chickens into che Diſh wich Sippers 
of French- Bread, then pour on the 
Broath : Garnith your Diſh with 
Flowers and 2 little Falt, and (erve i 7; 
to the Table, 


To make White Broath. 


Take 2 yours Puller or Cock., 
and Trufs them to boyl, then have 
fome ſtrong Broath pur in the Fow!, 
and fer ix over che fire, pur in 2 blade 
or er70of large Mace, half a Nutmeg, 
four Cloves, pur ir iato the Liquor, 
fer there benomore Broath than will 
cover the Fowl, and then have half 2 

Pound of Currans, and as many Rai-. 
fons of theSun boy! led in another «kil- 
ter, rill chey be plump,chen pur chem 
NO a Cuilencar 77 drain , and put 
chem inoche Pipkin to che Fo wiand 
a qu2:? of chick Cream boy!'d and 
PUT CG if, tiren beat the Yolks of 
Six Eg295, and put in three or four 
Spoontals of Sack, and fiyeeren irts 

VOUr 


your talte,purit inco-« deep Pewrer or 
ytver Dith, jay the Fowl in che mide 
dle, pur ſorne fruir npon it, then have 
ſome flices of Fre:ch-Bread, and par 
as much as will lie all over the Diſh. 
Garnih che Diſh wich fome Prefer- 
ved Barberrics, Preferyed Cherries. 
or Bullies, or Damions, ſcrape Sugar 
onthe vrim and ferve 57 co che Table, 

This way you may dreisa Lambs- 
Head : This Diſh is moſt proper for 
rhe VWinrer, and 15 beſt for a Suppe* 
Dilh, 


To Stew Pippins. 


Take large Pippins, pare them and | 


Cut them itn halves, and Core them, 


and jay Dem into 2 Srew-pan, Or 2 
Preſer/1ing-pan , and por as mc! 
water as will coyer them, and ler, 
them boyl abour a quarrer of an 
hour, chew pour away the water , 
pur £9 chem apincof Whirce-wine, 
2 Pond of good Sugar, a dozen of 
Cioves 
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Cloyes., a quarter of an Onnce oj 


Cinnamon, a piece of Orange and 


Lemon-Pes)l, Stew them very quick, 


when they are clear, they areenough, 
ſqueeze on ſome ,juyce of Lemon, 


and Diſh thera on fine carved Sippets, 


and {tick tmooth Sugar-Almonds, and 
pieces of Candid Orange and Lemon- 
Peel, or Candid Citron, pour on the 
Syrup before you ſtick on theſe 
things, then ſtrew on ſome ſmooch 
Carrawaieson the Pippins,and on the 
brim of the Dith ſcrape ſome Sugar, 
and ferve them to the Table. 

If you would haye them Red, pur 
in apiece of Preſerved Quince, and 
keep them cloſe covered, and ftew 
raem over a flow fire, 


To make a wery good Cake. 


:; Take a Peck of fine Flower, and 
three Pounds of ſweee Butter, and 
work them together very well, then 
take Ten Eggs, but leave out {ix of 

the 


A —m_— IN ne SEG bs 


the Whites, rake a a pint 'and af Half 
of Yealt, bear-che Eggs and the Yeaſt 
rogerher very well, and put t9 the 
Flour, then cakerwo Pound of fiveer 
Almons,blanch chem; and bear them 
very well in_a Stone or Wooden 
Mortar , with ſome Roſe- Water; to 
keep them from being-Oyly, ther 
put the Almond Paſte into the reſt, 
mtv it well cogether', you may Pur 
in what SPICE Y( a plea ©, 4s beaten 
Cinamon, Clovesand Mace, and four 
large | Nutmess , and- two. Pound of 
Sugar, and $15 ill, a litcle beaten 
Gincer, add allo a pint of Canary, 
ind hen you have made it into a 
aite,* then cover it warm before the 
fi e,. and let it riſe for haif an hours 
Len, pur 1n twelve Pound or-C urrans 
clean PicKt and As; being well 
dryei jn a Cloath bel ore the fire, 
pread in a Sieve or a clean riping- 
Pans put in alſo rwo or three Poun id, 
of Raiſins of the Sun , Ston'd and 


car ſmall, and you may add fome 
| ] Candcied 
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Tloves 44 quartet of an Onnce 9 
Cinnamon, a piece of Orange and 
Lemon-Pee), Stew them very quick., 
when they are clear, they are enough, | 
{queeze on fome juyce of Lemon, 
and Diſh ther on fine carved Sippets, 
3nd ſtick tooth Sugar- Almonds, an.) | 
pieces of CandidOrange and Lemon- 
Peel, or Candid Citron, pour on the 
Syrup bel fore you iſtic + O0n theſe 
things, then ſtrew on ſome imoorh 
Carrawy ai 50n the Pippins,and on tie 
brim of the Dith ſcrape lome Sugat, 
and (ſerve them to the Table. 

If you would have them Red, pur 
in apiece of Preferved Quince, and 
Keep chem cloſe covered, and flew 
Lac! 11 OVET A tow fir Co 


To make awery good Cake. 


; Take a Peck of fine Flower, and 
three Pounds of frees Butter, and 
work them together very well, en 


take Ten Eggs, but leave out {ix of 
te 
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the Whites, take a pint. and af half 
of Ye alt, beat-thie Eggs and the Yeaſt 
rogecher verv well, and put to che 
Fiour, DT: 1 cakerio Poun.dof {wee 
Almon4s,blanch them, and bear them 
very weil in a Stone or Woogen 
Mortar , with ſome Roſe-warer, to 
keep them from being Oy!y , ther 
put rhe Alr mound Paſte int) the! A 
mis it Well cogetner , you may pu 
in wit SPACE You T olea't , 25 beaten 
C20 amon, Cc re$and pray z An {Our 
urge Nutmees, and rwo. Pot an? of 
Sky and if you wy "BA 2 itt] lebea n 
(ing 2d allo 2 pint of Canary, 
nd then YOU have made it into 2 
P. te, rt! IC COVET If Warn De! Ire the 
fire, and \erit ci {or t a ' 42 hour; 
(1121, Dug 1m tweive Pound * Cutrans 
Clean DICKC 1nd V aftne we Lots well 
rye in a Cloath before the fire, 
ſpread 1 Ti! a STEVE or a clean {)ipmne- 
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[1ns of the Sun , Ston'd and 
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Candied Orange and Lemon - Pee! 
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Ambergreece, and as much of Muck, 
and as ſoon as you have put in t}:« 
Fruit, let it be baked, and if you 
pleaſe you may Ice this Cake, it will 
take up two Pound of double refined 
Sugar to Icenrt, 


To Stew Mutton or Lamb. 


Take a Line, Neck, or Breaſt cf 
Mutton or Lamb , and cut it into 
pieces not.to0 thick, and put it int9 
2 Stew-pan; and pur as much water 
or ſtrong Broath as will almoſt cover 
chem, then pnt in ſome Pepper groſiy 
beaten, a large Onion cut inquarters, 
and a blade of large Mace, two or 
chree Shelors,a bundel of ſweet herbs, 
and as much Salt as will make i: 
{ayoury, good ſtore of Spinage, and 
a handful of Sorrel, and a handful oi 
Parſly picket fine, and the inward 
Shell of a Mangoe, and if it be time 


of 


©s 
& - i 
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bage-Letrice, put in half a dozen of 
hard Cabbage - Lerrices, Stevy all 
theſe over tne fire for two nou 
cloſe covered, and then it will K- 
enough, then lay ſome cat d Sippets 
in the L Dit, ind lay he Meat in 
Order in the Diſh, and pour on wi 
Broath- and Hearbs.: in the VWinti 
Garniſh your Diſh w ith pickI'd Par r- 
berries and Parfly, and in the Sum- 
mer with Flowers and Parſly, and 
red Cabbage cut in thin flices, 
and. ſtrew on ſome Salt on the brim 
of the Diſh : This way vou may 
Stew Rumps of Beef, only add to it 
| ſome Tat Neps , Ot Carrots Cut in 
ſlices, or if you pleaſe, in the room 
of Lettice » Pat in a SAV: OY CUE IN 
pieces, or a fine young Wiite Cab- 
bage, 


of the Year when you can have C abs 


f 


as 
LO Re, 


With 


{How to make firong Broath, 


Take a good piece 0 f[ ean Neck 
Beet, Chop it very well, and a good 
m_ of Beef, ler the Bones be very 

vell C _ and a Knuckle of Vea!. 
fo me Bones of Pork, or a Clod pre 
of Pork, pur theſe into as much wa 
cer as Will well receive thum, then 
pur in halt an Ounce of who'e v hire 
Kanga two large Onions, three 0! 
four blades of Mace, one Natines 
CUT il Quarters, a bundle of [weet 
feths, @ ilftle Salt, ſer it on a clear 
fire, and let it boyl till the Meat be 
vety rende: and the Broath taſte 
ſtrong, men ſtrain it ourand keep i 
zor your aſe, If you pleate, you may 
put in; a piece of Lean Bacon, 


To make i [- ſſence of  Oat-meal. 


Take 3 pint of great Oar-meal , 
Heatlt very \\'6 1, hen PUt £0 It Wo 
QUAILES 
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quarts of fair water, and let it ſtand 
al Night, oacn ſtir it very weil and 
ſtrain it chrough 4 1.a1t Sieve, then 
put it 5ato a clean COUT a $killer , 
and put in four blades of iarge Mace, 
one Nutmeg « Cut into flices , fer it 
ver the fire Keepilig It o_ ig tj 
it boyles,. then let ir boy a quarte 
of an hour, then if it be” 200 hick, ; 
Put in ne water , for rt Nat be 
no thicker oc g00d thick C LEAN, 
when you have put it che watc: 
let " F.a little longer, then put in 
one pint of White WINE Or Re! h- 
wine, Or haif a pint of Sack, alitlz 
Roſe-water , 07 Oran 3c Ru Wk Wa 
rer which is better, the juyce of :« 
e£99d Lemoa , a the ayes of an 


LY 


Orti: 'e,4 quarte: of « Pouuu of £994 
iweet Burcer , 116 = OUS Thy Tere 
E985, & 1itele Sair, Q "IC, 15 mach RV j 

Par as W we ſweeren it ro you! taſte, 


Zng Brew his and ji it wei 19592 


ther, 111d UC it ON 9p A12 bIES Y 120 mer CONS, 
or ting Chainy-Cups, and to driuk 
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ir, this isa very Genreel thing for « 
Brakeſaſt for ſtrangers, or ir is good 
for one thar hath a weak Stomach. 


H ow to make *Pottage or Fren 
'  Broath, 


Take ſtrong Broarh, and the C; rag 
of a Neck of Mutton, and a Knuckle 
of Veal, about halt a Pound of Lean 
Bacon tnatis not Ruſty, 'and in the 
WW inter the bones of Hogosefle(! 
thatare Cut out of the Flirches, anc! 
in the Sommer time, the bones of 
Veniſon broke and pur into . the 
Broath, then fer it on the fire, ler ic 
boy! one hour.then have ſome C ocks- 
combs, and Stones, blanch them and 
cut them into ſmall pieces about an 
Inch long, and a quarter of an Inch 
broad, and ſome Lamb-Stones, and 
wget Tongues and Pallates-, Oxe 
Pallates boyl'd and blanch'd and CU 
as the others, then have ſome Ba\ſs 

of Forc'd mea: , bo Jat White and 


Green, 
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Green, and-pur in with the Pallets 
and other things, which muſt be very 
render boyl'd beforethey be blanch'd, 
che Bails muſt be as big as « large 
Nutmeg, then have ſome Spinage 
waſh'd, and the ſtalks pick: off, and 
if che Leaves be large give them 2 
{hred or two,and in the Summer titme 
put in young Green Peale, then pur 
in one piart of the Flommary made 
very thick, a little whole Pepper, 
the inward ſhell of a Mangoe, a blade 
or two of Mace, and when al! theſe 
things be in, ler it boyl for a quar- 
rer of an hour, for if it boy! longer, 
the Broath will be flat, and taſt noe 
fo pleaſanc, rhen if there be any far 
take it off, and ſtir un abour a quare- 
ter of a Ponnd of good ftrefl: Bur- 
ter , then have ſome Sippers of 
French - Bread and lay in a Dilly, 
and ſer it over a Chafing - diſh of 
Coals, then pur into the Broach 
half apint of Murron or Beet Gra- 
vy and ſtir it about, and then 
rms lay 
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lay aroſted Duck, or a roſted Pullet 
in the middle of the Diſh, and pour 
on the Broath , Garniſh the Diſh 

with thera{pin of French-Bread ſift- 
ed and ftrew'd on rhe brims, or the 
Cruſt of other white Bread grared, 


and ſome Lemon- Peel cut thin and 


(hred {mall, and fome flices of carv ad 
Lemon, 2nd {o ſerve it to the Lable, 


To wigke Fritters. 


Take a quart of new Milk, and ſtir 
in as much fine Fg er a5 Will make 
it a thick Barter, then beat Ten E885, 
take away four Whites, bear t! em 
very well, ſtrain them through @ 
hair Gieveinto the Batter, and erate 
it a Large Nutmeg, ſome beaten 
Cloves and Mace, ha 'f a Spoonſul of 
bearen Ginger, a lictle Sack, a little 
Salt, one Spoonful of Ale- Yeaſt, fiir 
': well together, then have ſome 4 
Pi Mes Cut in round flices, they muſh 
be tin, Ang dip em into the Bate 
ter 
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ter, and fry them in clarifyed Beet. 
Suet or Hogs. Lard , and ſftrew on 
o00d ſtore e of Cinnamon and Sugar, 
tcrape Sugar on the hrim of the Diſh, 
and ferve it to the Table, Or other- 
wile fied your Pippurs 9! ; Apples 
very {mali and {{ir tlaew un ito ti ne Bat- 
rer and Ei v them in Spoonſals, you 
muſt be fure to Fry Fritters in {0 
much Suet as chey may SW, and 
take them up Witit a | flice and lay 
them in a Cullender on acourie 
Cloath, be fure do ror Fry them too 
brown, | 


To make Fritters za the French 
| F A f Di Ve 


Take a pint of Mutton Broath 
when coid, then take off che Fart, 
and ſtir in as much Flour as will 
make ir a thick Batrer, take {ix Eggs 
Yolksand Whites, one Nurmeg gra» 
ted, a liccle beaten Cloves and Mace, 

2 litel bearen Ginger, four Spoon- 


gy {uls 
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fuls of Sack, a lictle Salr, beat all 
chis rogerher, and cut Eight Pippins 
very ſmall and pur into the Batrer, 
and fo Fry them in ſmall Spoonfuls 
2s you do the other, and ſend them 
to the Table. | | 


How to make $ 00Þ. 


Take white Peaſe,and waſh them, 
and pick them very clean, then, pur 
them into cold water, and ler them 
boy! all they be very tender, then 
take them up into a Cullender, and 
force the Pulp of the Peaſe through 
che Culiender with a Ladle, then 


have ſome ſtrong broath made with 


a piece of Beef, and the Crag end 
of 2 Neck of Mutton, and apiece of 
Veal, ana a piece of Lean Pork, or 
a piece of Lean- Pacon, ſtrain ir 
through a hair Sieve, then put in the 
Pulp of the Peaſe into the broarh, 
4 little whole Pepper, two- or three 
blades of Mace, one Nutmeg cur into 


ſlices 
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flices, a litre "or { much as will 
make it reliſhable, then put in one 
quart of good FJommary, and ſome 
Spinage waſhr, and pickr, and chopt | 
4 little, if the Spinage be large, | 
and if it be very young, you ray pur 
it in whole, only cakeing off the 
ſtalks, chen have ſome Balls of forc't 
Mear, Green and White, made 3s 
big as large Nutmegs, and Put into 
the broath, boy! all cheſs 2 quarter 
of an hour, then ſtir in half a Pound 
of ggod fweet Burter, and it ir be 
nor, thick enough then beat the Yolks 
Gf fi% Eggs and ſtir into it, and give 
it one Hoyl, then have a clean deep 
Dich with ſome flices of French 0 
Bread fer over a Chafing-diſh in [1 
Coals, POur ON your S00Þ and la | 
roſted Duck, or a Tame ori 
roſted in ha middle of the Diſh, 71 
and Garniſh the Diſh with Fry'd 'l 
Lamb-ſtonesand Sweer-breads fhnely 
Fry'd, and Fry'd Parſly, and (erve ir 
£0 the Table, Screw on- ſome Sair 
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on the brim of rhe Diſh, this Did: 


1s only proper for the Winter Sex 
ſon. 


To keep Goosberries or Grapes 


io make Tarts all the 
Winter, 


Take theſe Fruits when at the 
full growth, but nor ripe, and pur 
themi into Glaſs Bottles with 2 wide 
Mouth, fill the Bottles, and Cork 
them cloſe, and tye them over witty 
Leather cloſe thac no Air can come 
into them, then ſet them in a cold 
Seller, and keep thera for your ule, 
50 you may keep Cherries, Bullis, 
or Damſons, 


pn, 


To make Syrup of Gilhflewers 


Take Clove-Gillyflowers freſh 
Gathered, then cart off all the white 
and put them into a Silver Tankard 


OL 
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Or - 4 new Pipkin with a cover, and 
then have ſon Spring-water that 
h ath boyled 2 quarter of an hour, : 
ten PUT as much of the bovied v 4 
R rt0 the Flow ers 25 Will ſteep chem, 
then ſet it upon hot Embers to keep 
it ſcalding hor for five or ſix hours, 
and then fer it by till the nexc day, 
thea heat it again, and then ſ(qeeze 
out the Flowers, and then put in 
more, and fer it on hot Embers as 
before, and when cold, ſqueeze out 
the Flowers very hard, and ro every 
pint of this Liquor pur twoponnd of 
o00d white Sugar, and fer it on the 
Fire, and Keep it ſtiring c4ll the 
skim does rife, and when it 15 ready 
to boy! rake it from rhe Fire, and 
{cum ic, then fer it on the Fire and 
erit juſt boyl, and then take 1t off 
and fer it by, ind when it is cold 
Bottle it, and ſtop it not t09 cloſe , 
and keep it for your alc. 


To make Syrup of Violets. 


Take the deepeſt and beſt colour- 
ed V Jr and make ſome Spring 
water boylins hot, and pur the 
Flowers into a Silver Tankard or 
into a new Pipkin with 2 Cover, 
then pur in the water upon tne Flow- 


ers, till ir be as thick as you can 


well ſtir it about, and then ſer it 
upon hot Embers, to keep it hot fix 
hours, but be ſafe it do not ooyl, 
and fet it by till ir 1s cold, and then 


Aqueeze out the Flowers, and to ©. 


very pint of this Liquor put. two 
pound and a half of right Brazei! Su” 
gar, and fer it upon "the Fire, and 
when it is {calding hot, and when 
the ſcum does rite, rake it off and 
Scum ir, and ſet ir by, and when 
cold, Bottle ir and ſtop it cloſe, and 
cecp it for your ule, 
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To make Sduce for Roaſted 
Chicken or Lamb when 
very young. 


Take ſome Mutton or Beef Gravy, 
and rwo or three Shallors cut ſmall, 
and put them into the Gravy, then 
ſet it on the Fire, and let ir juſt 


boyl, rhen take it of, and pur into 


it half a Spoonful of Ketchup, and 
a little Pepper groſly bear, ſtir it over 
the Fire till it be almoſt ready to 
boyl, then take ir off and put ic into 
| the Diſh, ſer it over a Chafing-diſh 

of Coals, and then lay in the Chick- 
en or Lamb, ſtrow ſome Salt on them 
and lay ſome carv'd Lemon upon the 
Chicken ; if Lamb, ir muſt be ſome 
cary'd Orange, and ſqueeze a lirtle 
juice of Orange into the Sauce, this 
Sauce 1s good for Mutton, Lamb or 
Beet-Stakes, cicher fry'd or broyl'd, 
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Take a Gallon of Cowſlips, cur 


_ off ail the whites, then have a quare 


of Spring-warer, which hath boyl'd 
a quarter. of an hour, you mult let 
{o much water on the Fire, as to have 
a quart, when it is: boyl'd {o Jong, 
then put the Flowers into anew well 
Glafs'd Pipkin, and pour the water 
boyling hot upon them, and ſer the 
Pipkin on hot Embers ro keep hor 


. 
- 


fix hours, : then {xt ic by «ill the 
next day, then fer it on the Fire 
till it is ready to boy], then {queez® 
out the Flowers very hard, and then 
put in as many Flowers as before, 


| and fer it on hot Embers as before, 


and then let it ſtand till the nexc 
day, then heat ic again, and when 
hot rake ic off the Fire, and ſqueeze 


4-2. out the Flowers, and to every pLut; 


| 19,2: bf this Liqtor par two pound of 
: good Sugar, ſer it on the Fire and 


keep 
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keep ir ſtirring rill you ſee the Scun; 
do riſe, and then take ir from the 
fire, Scum it clean; and fer ir on 
again , and fee if any Scum will 
riſe more, and Skim ir clean, but 
do not let it boyl, for then it will 
be apr £0 Candy, when cold Bortle 
it, and ſtop ir,but not too cloſe, and 
keep | it for your uie, 


To make wery good Pudding 
in Hoggs Guts. 


Take the Liver ,Heart,and Lights 
of the Hogg, aud the Tongue. boy! 
them very well, then grate che Li 
ver,and ſhred the Lights, and Hear 
2nd Tongue, and ſhred it very fit hy 
ir muſt be as ſmall as grated Bread, 
then have ſome grated Bread , or 
Naple-Bisket, orate a Pound weight 
of ber of them it is enough, wwe 
pound of Cyrrans waſht and- pick, 
clean, half an Ounce of Cinnamon, 
tiiree Nucmegs, « quarter ofan Du'e 
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of bearen Cloves and Mace, as muct: 
Cream Ss will make ir into a Gif 
batter, fix Spoonfu's of Roſe-water. 
a quarter ot a pint of Sack , wo 


Pound of Marrow grofly cur, or two 


vary ot Beef Suer cur very fine , 


a little Salt, ewo Grains of Amber- 
greece bees tine 12.4 Mortar, Witl 
a ilttle piece of Loaf-Sugar ; pur all 
ineſe things into a large Farthen Pan 
ar Wooden Bow: | and mix them: 
very well rogetier, then have fixteen 
E386) take away fix of tne Whites, 
and beat them, then ſtrain! them in- 
to the Pudding, and ſtir them very 
well tozerher, and Put itt as couch 
Sugar as will make it ſweet enough 
LO pour ralte, and when it is well 
mivt, then wath the Guts j1n Roie- 
water, em, and tye them up 
11 tmnall Pudaings, __ aye a Kertle. 
wr boyling vater on the fire, and 
rut them in and bal them a Quarter 
of an hour but not too faſt, t rien 
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Bicket grated, one Nurmeg, a quar- 
ter of an ounce of Cinnamon, four 


or five Spoonfuls of Sack, two grains 


of Amber-greele, two (poonfuls of 
Orange- flow er- water, @ pint of 
Cream, eight Eggs, take away font 
whites, then fir all thele Ingred ents 
cozether, and a little Selt, and if ic 
be not ſweet enough pur 'in as much 
Sugar as will maxe it Fo ant, then 
have a Pewrer-difh , firow {ome 
Flour all oyer the bottom and brim, 
then have a thin ſheet of Puff-paſt, 
and lay all over the Diſh, then put 


in the Florendine, then ave anorher 


ſheet of Puff-paſt, bur nor ſohin as 


che other and lay upon it, cloſe it 

and cut the brims in fine works, 
and the top in Flowers, as the top of 
Fruit-T2rcs, and then put it intq 
the Oven, rhe Oven muſt not be 
hotter than for Cheeſecalkes,one hour 
will bake it; if you pleaſe, inftead 
of Almonds you may put in half a 
pound of Rice, juſt doyl'd in Milk, 
an 
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and when it is render boy!'d, pur ir 
out inco a Cullender , and ler rhe 
Milk Grain from it, and then bear ir 
in a Stone-Mortar, aud then ſeaton 
it as the other, 


To make Excelient Cheeſerakes: 


Take two quarts of Cream or 
New-milk, bur Cream: is beſt, chen 
cake fourreen F $g5,yolksand whites, 
-ſbr the Crearn on the Fire, and bear 
the Eggs very well, and when the 
Cream boy! 's, take + from the Fire, 
and take our fome of rhe Creann 
and mix with the zoos, them. pu 
the Eggs into the Cream, and ſtir 
them rogerher , then ſer it on the 
Fire, and keep It ſtirring ill Tt 
boyl and when ir hath boyl'd 4 lircle 
ke ic from the Fire , 1nd let it ſtand 
a quarter of an hour in che Skeller, 
then pour it out into a Hair- Sieve, 
and ler the VV hey run from it, flir- 
ring ic often with a { {ps 20n gently, ar 
i 4 M116 
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1y run clean from the 

Have & POU, id of Naple- 

n: w— halt a pound of Al. 

arge Ni reg grated, 

an Junce Of Cinnamon 

le beaten Cloves and Mace, halt 

2 nound 0f Currans wath'd and vic k'd, 
halt a A ound of Almond-pait, aquar- 
ter of apintof Sa ck, three © {popafuls 
of Kole- POLE q ( FUATIL o. Aower- 
| as 1 much SU 

$ vitt mn it pleaſant to your 
take in Eges, take away 

beat them ve ry well 
It half a ecu of good ſweet 

2nd let it Rand 2nd Settle, 
Salt and Buttermilk may 
to tie bottom, then potir It 1n- 
ne other ihings, then Have one 
in of M; CO erains of Am- 
rateels; 0 in 2 Mortar with 
; li Piece 0 of Loat- >Ug "ar, then 
all thele w i LOgeth hy , and {: 
the Chiſc cakes, and put them into 

y kyen 2s foon as they be made, 
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nalf an hour wil! bake them when 
bak'd, Icrape or Sugar and ſend ir 
to the Table; Garniſh tl, GU _ 
Feathers and S's raade of the fa 
Paſte that you make Cuftards w TY 
the Oren muſt not be roo hor, 


To make Oran TW: or T.emon 


T. AYTS ” 


Tal Ke 4 Its rv dOr A190, Ot i -an- 
dyed, © ai ind waſh hen (LIE Of che SY = 
rup in vwarm water, then dry th EM 11 
a clean cloath, ns TOW Cut Ther 
{nto thin ſlices, lay thei into little 
chin ſhallow Tarts or in Patty-panns, 
then cover them with fine Sugar , 
and queer: » On ſome wire of Lemon 
ro every Tart have a good Lemon, 
and before you lay in anv Orange 
lay iome ſlices of raww- Let non allover 
the bottom, the raw. Lemon whict 
you lay at the bottom, muft be cut 
very thin, and all the Seeds rakens 
outs This way you may make Le- 
| QUO 
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mon Tarts of Prefery'd Lemons } 
cloſe them and cut the Lid in fins 
works, and bake them, half an hour 
will bake them, when bak'd draw 
them, then waſh the Lids with this 


Icing, take the whites of two Eggs, 


as much double refined Sugar, beat 
and Sift'd, as will make itlinco a thin 
Batter, a lictie Musk'or Amber ereele, 
rab'd in the Sugar , one ſpoonfu! 
of Rote-water , bear all chete Loge- 
ther, and w ich 2 bruſh waſh the Lids 
of che. Tarrs all over, then (er them 
into the Oven, till you ſee the Ice 

inz to Riſe and look whice, = 
when cold Serve them to the Table, 
{crape Sugar on the brim of the Diſh; 


To maky French Barley Cream. 


Take half a Pound of good Pewl 
Barley, and waſh ir 1n fair water, 
and (ec it upon the fire co boy] ina 
guar: of new Mulk, put in two 

blades of Mace, and. a lictle Cinna- 


1008 
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mon, Jet it boy] cill it is very ten- 
der, then ſtrain che Milk, through a 
Culliender, pur ro it a quart of good 
thick Cream, beat {1x Eggs, abare- 
ing wo of the Vihices, with two 
Spoonfuls of Roſe-warer, or Orange 
Flower - water , and firain them 
through a hair Sieve, then rake 
2 lircle of che Cream and Milk and 
mix with the Eggs, pur ina little 
Salr, and fweeren it to your taſte, 
pur in the Eggs and ftir wc upon the 
fire cill ic 35 ſcalding hor, bur it mult | 
aot boy), then pucit our into China 
Diſkes, or Cream bowls, and eat is 
cicher hotor cold. 


To make Orange Cream. 


You maſt uſe Orange-Pcels, and 
che juyce as directed, for Lemons 
in the Keceipr for making of Lemon 
Cream, only ule Yolks of Egzs 10 
thicken ir, and alictle Saffron if the 

_ Colour be not deep enough. 
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